\ <ns  i c 


~iS  6-  A 


I AV  ^ 


A#tL 

LEEDS  UNIVERSITY  LIBRARY 


Classmark: 


cflo^r 

A AAF 


01 


06 


31 105  255 


r/^5 


i 


7^^  .<*% . 


^Zf^^^oZy  , ,-g_ 


'¥^(  f'-'^-^/  * <**/£i  TTSg 
|f^V  '*?■ . &*-S+r*/jf *6*.  ^J| 

/y/-  ^f/,  /'  ■ i * ^ /'  ^ /'*!■  ?,?■’ . s' 

O / /La  /. 

$ rTs-v  *t ->  «.  ^/  V ^/6L 

/ //•  / >,s 

£ ;Jk 

f^y  ZI  /£  ^ 

y7  ^ Sy.'y-,  dclj.  (S/-  , 


Zh/t  y r£, . •" 


^/yy 

&-J  /k  C? f-+y^- ^ /vy^ 

1//  fir  t'  &\  t*^ 


\ <k  /Mw^  L;  *'4*  y 

^ ^fTyTyic^KV'  ' * /y«-vA* 


/ 


— r'-?''  ^7'r 


<^Z~ 


fs  /^~  iA/ 

A 


* 


7 


CtrrJ 

'A  /^-'  ^ ^-/^\ 

Oc^  ^o^<_  ^ 

*-wiX  /&—  <s  ***-?/' 

. ^*— 


' OXAS^l  <A?"  £*-v  *~ 


’d^<C( 


3L  p-rz^-dL. 

di£  *&  ^ 

y*t  x trrU'  ^ y^*~ 

L.  -.^  **  ✓ • V 

Xts  f^,  &■•-£  ^ *y, 

faff  ' -?-v^ 


,■ 


•^uooi^-  ^ ^4^  t-^-f  ^ fH^-^  t^?y (fey's  <a/i£*-'  t<- 

'*£  t-jLAZr  __ w ..  A^**~  0,'i*LrAr*—r^ 


eU'u,  *.  yy*-'  y* 

ijlA- 


/i*s'J'  ^ p~w  y tf^~  'l^u*  yPs^~f  .JC-4'y  if  a'~f\ 


/tw  0 


ycA. 

t?  U ijbyjfafr^ 


• /yfoAr  tf*-*o*-  ~~  - , . 


^y^\.  2*? 


yt<w  /&%*  ^ ****- 


X 


* t^  tw.  Xt&*~  *J  '2v>*4-^.C — - S*.  C 

t ^e.yyus-  ^ J^A^''yC-  ~ ^~  * 


£2& 


A 


' tr?~- 

/ Zm£-  c^ 

■'•5r  4 o'  .rr^. 


/ 


z '^T^-  ‘f'Av-i  j6^C-  s£- 


S ,-L^  ^ u&r- 


^ ^ ryv-C^r-,  _ ^>  vr  ~ >*«r^ 

/ t&sffc,  <*Aj£  /fcz;  1***^ 

u£S  c*/*+~  &U  /a^/^  ^ C£  j*x 


tU+  /tv^  ^ K^  ^xZ.  ^Z 

c/c^y^-  t^s^^tf 

/V~  ^x-y  *-  <^c^7  «*/  S. 

IS  *4~ 


fe/  rafeszs  '^rz  p 

/^-  ^ Z x-rJ0/'«4  -r 


- £ 

/w5&  - 


y 


THE  EXPERIENCED 


Engiifh  Hpufekeeper 

FOR-  THE  USE  AND  t ASE  OF  : 

;Ladies,  Roufekeepers,  Cooks,  & c. 

W rittcn  purely  From  PRACTICE  - 

. DEDICATED  TO  THE  * . - 

Ion.  ..Lady  ELIZABETH  WAR  BURTON, 

Whom  the  Author  lately  ferved  as  Houfekeeper. 
OiiEjting  of  Jevtral  Hundred  Originae  Receipts,  moji  oj 
which  never  appearedinflrin 

ART  I.  Lemon  Pickle, 

Browning  for  all  Sorts  of 
made  Dithes, .Soups,  Fifli, 
plain  Meat,  Game,  ma^e - 
D:(hc_s.^^m9  i^i|. i i'*'l  cold, 

Pies,  Puddiugs,  &c. 

AR 1 II.  All  Kinds  of 
Confectionary,  particular- 
ly the  Gold  anao  liver  Web 
for  covtnyng  of  Sweety 
meats,  anaa  DcTert  of  spun 
^rTga^  ; with  Directions  to 
Let  out  a 3 able  in  the  mod 
elegant  Manner,  and  in  the 
modern  1 a He,  Floating 
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Fflanas,  k ifli  Ponds,  Tranf- 
t parent  Puddings,  Trifles, 
Whips,  &c. 

“■PART  III.  Pickling,**Pot- 
.iing,  and  Collaring,  Wines, 
■Vinegars,  Catchups, , Di- 
with  two  mod 
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PERMIT  me,  honoured  Madam, 
to  lay  before  you  a work,  for 
which  I am  ambitious  of  obtaining 
your  Lady  (lii p’s  approbation,  as  much 
as  to  oblige  a great  number  of  my 
friends,  who  are  well  acquainted  with 
the  practice  I have  had  in  the  Art  of 
Cookery  ever  fince  I left  your  Lady- 
fhip  s family,  and  have  often  folicited 
me  to  publifh  for  the  mftrudion  of 
their  houfekeepers. 

As  I flatter  myfelf  I had  the  happi. 
nefs  of  giving  fatisfaction,  during  my 
fervice,  Madam,  in  your  family,  it 
would  be  a frill  greater  encourage- 

o o 


mcnt,  fhould  my  -endeavours  for  the 
fervice  of  the  fex  be  honoured  with 
the  favourable  opinion  a 
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iv  dedication. 
judge  of  propriety  and  elegance 
your  Ladyfhip. 

I am  not  vain  enough  to  propofe 
adding  any  thing  to  the  Experienced 
Houfekeepcr,  hut  hope  thefe  receipts 
(written-  purely  from  practice)  may  be 
of  ufe  to  young  perfons  who  are  will- 
ing to  improve  themfelves. 

J rely  on  your  Ladyfhip’ s candour, 
and  whatever  Ladies  favour  this  Book 
with  reading  it,  to  excufc  the  plain. 
nefs  of  the  ftyle  ; as,  in  compliance 
with  the  defire  of  my  friends,  I have 
ftudied  to  exprefs  myfelf  fo  as  to  be 
underftood  by  the  meaneft  capacity, 
and  think  myfelf  happy  inbeing  allow- 
ed the  honour  of  fubferibing, 

Your  Ladyfhip’s 
Moft-dutiful 
Mod  obedient 

And  moft  humble  Servant, 

G/ixahct/  G&affalc/. 


Preface,  to  the  Firfi  Edition. 

WH*N  I reflea  upon  the  number  of  books 
V , a,ready  in  print  -upon  this  fubjea,  and 
v itii  what  contempt  they  are  read,  I cannot  but 
e apprehenfive  that  this  may  meet  the  fame  fate 

'nth  fome>  yiio  will  cenfure  before  they  either 
fee  it  or  try  its  value. 

Theiefore  the  only  favour  I have  to  beg  of  the 
piibiic  is  not  to  cenfure  my  work  before  they 
lave  mule  trial  of  feme  one  receipt,  which  I am 
perfuaded,  it  carefully  followed,  will  anfwer  their 
expectations ; as  I can  faithfully  affore  my  friends 
that  they  are  truly  written  from  my  own  experL’ 
cnee,  and  not  borrowed  from  any  other  author 
nor  g ofled  over  with  hard  names,  or  words  of 
ugh  fly  le,  L‘Ut  written  m my  own  plain  language 
and  every  fteet  carefully  perufed  as  tt  came  from 
hC  P;c">  having  an  opportunity  of  having  ± 
0nn!c  ¥ a n<-’igf  hour,  whom  I can  rely  on  do- 
ng n the  llrideft  juftice,  without  .the  Ieaft  altera- 
ion. 

I he  whole  work  being  now  completed  to  my 
•i -lies,  I think  it  my  duty  to  render  my  moll 
uiccre  and  grateful  thanks  to  my  moft  noble 
mo  worthy  friends,  who  have  already  foewn 
iteir  good  opinion  of  my  endeavours  to  fcrve 

1,7.  ,fCX;  hy  rai(i',’S  me  to  large  a fubfeription, 
inch  far  exceeds  my  expectations. f have 

tot  only  been  honoured  by  having  about  eight 
undrtd  of  their  names  inferred  in  my  fubferip- 
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tion,  butalfo  have  had  all  their  intereft-  in  this 
laborious  undertaking,  which  I have  at  lait  ar- 
ri  ed  to  the  happinefs  of  completing,  though  at 
the  expence  of  my  heilth,  by  being  too  ftud,- 
ous,  and  giving  too  clofe  application. 

The  o*ly  anxious  with  I have  left  is,  that  my 
worthy  friends  may  find  it  ufcful  in  then  fami- 
lies, and  be  an  inftruaor  to  the  young  and  ig- 
norant, as  it  has  been  my  chiefcft  care  to  write  m 
as  plain  a ftyle  as  poflible,  fo  as  to  be  underftood 

by  the  weakeft  capacity. 

I am  not  afraid  of  being  called  extravagant,  it 

my  reader  does  not  think  that  I have  erred  on  the 


frugal  haftd.  , 

I have  made  it  my  ftudy  to  plcafe  both  the  eye 

and  the  palate,  without  ufing  pernicious  things  for 

the  fake  of  beauty. 

And  though  I have  given  Tome  ol  my  cullies 
French  names,  as  they  are  only  known  by  thole 
names,  vet  they  will  not  be  found  very  expenhve, 
nor  added  compofitions  but  as  plain  as  the  natuie 

of  the  dilh  will  admit  or. 

The  receipts  for  the  confeCtionary  are  Inch  as 
I daily  fee  in  my  own  fhop,  which  any  lady  may 
examine  at  plealure,  as  I ftill  continue  my  heft  en- 
deavours to  give  fatisfa&ion  to  all  who  are  pleated. 

to  favour  me  with  their  cullom. 

It  may  be  neceffary  to  inform  my  readers  that 
I have  fpent  fifteen  years  in  great  and  worthy 
families,  in  the  capacity  of  a Houlekeeper,  an 
had  an  opportunity  of  travelling  with  them  i 


[ vii  ] ^ ’ 

but  finding  the  common  fervants  generally  fo 
gnorant  in  drefiing  meat,  and  a good  cook  fo 
hard  to  be  met  with,  put  me  upon  ftudying  the 
art  of  Cookery  more  than  perhaps  I otherwife 
fhould  have  done ; always  endeavouring  to  join 
ceconomy  with  neatnefs  and  elegance,  being 
fenfible  what  valuable  qualifications  thefe  are  in  a 
houfekeeper  or  cook  ; for  of  what  ufe  is  their  fkill? 
if  they  put  their  matter  or  lady  to  an  immoderate 
cxpence  in  dreffing  a dinner  for  a fmall  company, 
when  at  the  fame  time  a prudent  manager  would 
.have  drefied  twice  the  number  of  ditties  for  a much 
greater  company,  at  half  thecoatt. 

I have  given  no  direflions  of  cullis,  as  I have 
ifound  by  experience,  that  lemon-pickle  and 
browning  anfwers  both  for  beauty  and  tafte  (at  a 
t ‘rifling  expence)  better  than  cullis,  which  is  extra- 
vagant ; for  had  I known  the  ufe  and  value  of 
i hofe  two  receipts  when  I firft  took  upon  me  the 
part  and  duty  of  a houfekeeper,  it  would  have  fav- 
t -d  me  a great  deal  of  trouble  in  making  gravy,  and 
: hofe  I ferved  a deal  of  cxpence. 

The  number  of  receipts  in  this  book  are  not  fo 
numerous  as  in  fome  others,  but  they  are  what 
ill  be  found  ufeful  and  fufficient  for  any  gen- 
-eman’s  family — neither  have  I meddled  with 
ihyfical  receipts,  leaving  them  to  the  phyfician’s 
nperior  judgement,  whofe  proper  province  they 
rre. 


Dcfu  ifition  of  the  P LA  T E. 

» • t 

THE  Dale  is  the  defign  of  tliree  flovc-fires  for  the  kite 
that  will  burn  coals  or  embers  inllead  of  charcoal,  (v. 
I always  found  expenftve,  as  well  as  pernicious  to  the  cooks) 
will  carrv  oft  the  finoke  of  the  coals  and  fleam,  and  fmell  o 
pots  and  ftew-pans-;  the  cords  are  burnt  in  call-iron  pots,  fl 
the  bottom,  with  bars. 

A A,  Fronts  of  the  ftove. 

BB,  Top  of  the  ftove,  which  is  covered  all  over  with 
Jron. 

CC,  Stove-pots  in  which  the  fire  is  made. 

D,  The  form  of  the  pot,  with  two  vents  caft  in  them 
inches  deep  at  the- top,  and  three  wide,  as  e.xpreffed  at  H 
the  pot,  and  to  let  the  fmoke  through  at  FI's  in  the  flues. 

EE,  Carried  from  the  fire  through  the  back-wail  tc 
kitchen-chimney,  as  exprefied  in  the  lower  plan. 

FF,  Back  Wall, 

G,  The  chimney- breaft,'  betwixt  which  and  the  back 
the  fleam  rifes  and.gOes  off  into  the  kitchen-chimney  by  a 
male  into  it. 

HH,  Vents  ir>  the  pot. 

II,  Draughts  for  the  fires,  and  to  receive  the  afhes. 

The  fcale  will  give- the  dimenfi’ons. 
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nglifti  Houfekeeper. 


CHAP.  L 


Observations  on*  Soups. 

HEN  you  make  any  kind  of  foups,  par- 
ticularly portable,  vermicelli,  or  brown- 
gra’vy  foup,  or  any  other  that  has  roots 
herbs  in,  always  obferve  to  lay  your  meat  in  the 
; ttom  of  your  pan,  with  a good  lump  of  butter ; 
it  the  herbs  and  roots  fmall,  lay  them  over  your 
:at,  cover  it  dole,  fct  it  over  a very  flow  fire, 
will  draw  all  the  virtue  out  of  the  roots  or  herbs, 
id  turn  it  to  a good  gravy,  and  give  the  foup  a 
ry  different  flavour,  from  putting  water  in  at  the 
ft : when  your  gravy  is  almoft  dried  up,  fill  your 
n with  water,  when  it  begins  to  boil  take  off  the 
and  follow  the  direflions  of  your  receipt  for 
iat  fort  of  foup  you  are  making:  when  you 
tke  old  peas-foup  take  foft  water ; for  green  peas 
rd  is  the  belt,  it  keeps  the  peas  a better  colour  : 
en  you  make  any  white  foup  don’t  put  in  cream 
you  take  it  off  the  fire  : always  difh  up  your 
ips  the  lafl  thing;  if  it  be  a gravy  foup  it  will 
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dun  over  if  you  let  it  Hand  ; if  it  be  a peas  foup  it 
often  fettles,  and  the  top  looks  thin. 

To  make  Portable  Soup  for  Travellers. 

TAKE  three  large  legs  of  veal  and  one  of  beef, 
the  lean  part  of  half  a ham,  cut  them  in  pieces,  put  i 
a quarter  of  a pound  of  butter  at  the  bottom  of  a 
large  cauldron,  then  lay  in  the  meat  and  bones, 
with  four  ounces  of  anchovies,  two  ounces  of  mace, 
cut  off  the  green  leaves  of  five  or  fix  heads  of  ce- 
lery, wafh  the  heads  quite  clean,  cut  them  Imall, 
put  them  in  with  three  large  carrots  cut  thin,  cover  : 
the  cauldron  clofe,  and  fet  it  over  a moderate  fire; 
when  you  find  the  gravy  begins  to  draw,  keep  tak_ 
ing  it  up  till  you  have  got  it  all  out,  then  put  water 
in  to  cover  the  meat,  fet  it  on  the  fire  again,  and 
let  it  boil  flowly  for  four  hours,  then  (train  it  thro’ 
a hair  fieve  into  a clean  pan,  and  let  it  boil  three 
parts  away,  then  drain  the  gravy  that  you  drew 
from  the  meat  into  the  pan,  let  it  boil  gently,  (and 
keep  feumming  the  fat  off  very  clean  as  it  rifesj  : 
till  it  looks  like  thick  glue ; you  mud  take  great 
care  when  it  is  near  enough  that  it  do  not  burn; 
put  in  Chyan  pepper  to  your  tade,  then  pour  it  on 
flat  earthen  dilhes,  a quarter  of  an  inch  -thick, 
and  let  it  dand  till  the  next  day,  and  cut  it  out 
with  round  tins  a little  larger  than  a crown-  j 
piece  ; lay  the  cakes  on  difhes,  and  fet  them  in 
the  fun  to  dry ; this  foup  will  anfwer  bed  to  be 
made  in  frody  weather;  when  the  cakes  are  dry, 
put  them  in  a tin-box,  with  writing-paper  be- 
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uvixt  every  cake,  and  keep  them  in  a dry  place. 
iThis  is  a very  ufeful  foup  to  be  kept  in  gentlemen’s 
imilies,  for,  by  pouring  a pint  of  boiling  water  on 
;ne  cake,  and  a little  fait,  it  will  make  a good  ba- 
on  of  broth.  A little  boiling  water  poured  on  it, 
.ill  make  gravy  for  a turkey  or  a fowl ; the  long- 

rr  it  is  kept  the  better. N.  B.  Be  careful  to 

,ieep  turning  the  cakes  as  tluy  dry. 

To  make  a Transparent  Soup. 

TAKE  a leg  of  veal,  and  cut  off  the  meat  as 
I tin  as  you  can  ; when  you  have  cut  ofF  all  the  meat 
Kean  from  the  bone,  break  the  bone  in  fmall  pieces, 
iiut  the  meat  in  a large  jug,  and  the  bones  at  top, 

; ith  a bunch  of  fweet  herbs,  a quarter  of  a ounce 
If  mace,  half  a pound  of  Jordan  almonds,  blanch- 
d,  and  beat  fine,  pour  on  it  four  quarts  of  boiling 
,ater,  let  it  Hand  all  night  by  the  fire  covered 
l.ofe,  the  next  day  put  it  into  a well  tinned  fance- 
ean,  and  let  it  boil  flowly  till  it  is  reduced  to  two 
marts  ; be  fure  you  take  the  fcum  and  fat  off'  as 
rifes,  all  the  time  it  is  boiling ; {train  it  into  a 
mnch-bowl,  let  it  fettle  for  two  hours,  pour  it  in- 
>>  a clean  fauce-pan,  clear  from  the  fediments,  if 
i ay  at  the  bottom  ; have  ready  three  ounces  of  rice 
-oiled  in  water;  if  you  like  vermicelli  better,  boil 
wo  ounces ; when  enough,  put  it  in,  and  ferve  it 

IP* 

To  make  a Hare  Soup. 

a 

CUT  a large  old  hare  in  fmall  pieces,  and  put 
’ in  a mug,  with  three  blades  of  mace,  a little  fait, 

B 2 
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two  large  onious,  one  red  herring,  fix  morels,  half 
a.  pint  of  red  wine,  three  quarts  of  water,  bake  it 
in  a quick  oven  three  hours,  then  drain  it  into  a 
t offing-pan,  have  ready  boiled  three  ounces  of; 
French  barley,  or  fago,  in  water  ; feald  the  liver  i 
of  the  hare  in  boiling  water  two  minutes;  rub  it  , 
through  a hairdieve,  with  the  back  of  a wooden  ; 
fpoon,  put  it  into  the  foup  with  the  barley  or  fago,  | 
and  a quarter  of  a pound  of  butter,  fet  it  over  the  i 
fire,  keep  dining  it,  but  do  not  let  it  boil  : if  you 
do  not  like  liver,  put  in  crifped  bread  deeped  in  ; 
red  wine.  This  is  a rich  foup,  and  proper  for  a i 
large  entertainment ; and  where  two  foups  are  re- 
quired, almond  or  onion  foup  for  the  top,  and  the- 
hare  foup  for  the  bottom. 

To  make  a rich  Vermicelli  Soup. 

INTO  a large  toffing-pan  put  four  ounces  of  but- 
ler, cut  a knuckle  of  veal  and  a ferag  of  mutton  in-  , 
to  finall  pieces,  about  the  dze  of  walnuts*;  dice  in'  j 
the  meat  of  a fhank  of  ham,  with  three  or  four  ; 
blades  of  mace,  two  or  three  carrots,  two  parfnips,  j 
two  large  onions,  with  a clove  duck  in  at  each  j 
end,  cut  in  four  or  five  heads  of  celery  wadied 
clean,  .a  bunch  of  fweet  herbs,  eight  or  ten  morels,  ; 
and  an  anchovy,  cover  the  pan  clofc  up,  and  fet  it  ! 
over  a dow  fire,  without  any  water,  till  the  gravy  j 
is  drawn  out  of  the  meat,  then  pour  the  gravy  out  : 
into  a pot  or  bafon,  let  the  meat  brown  in  the  fame  j 
pan,  and  take  care  it  does  not  burn,  then  pour  in 
four  quarts  of  water,  let  it  boil  gently  till  it  is  wad- 
ed to  three  pints,  then  drain  it,  and  put  the  other 
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rravy  to  it,  fet  it  on  the  fire,  add  to  it  two  ounces 
iff  vermicelli,  cut  the  nice  ft  part  of  a head  of  cele- 
i/,  Chyan  pepper  and  fait  to  your  tafte,  and  let  it 
foil  for  four  minutes;  if  not  a good  colour,  put 
a a little  browning,  lay  a fmall  French  roll  in  the 
nup-difh,  pour  in  the  foup  upon  it,  and  lay  fomc 
*;f  the  vermicelli  over  it. 

To  male  an  Ox-Cheek  Soup. 

FIRST  break  the  bones  of  an  ox  cheek,  and 
;afh  it  in  many  waters,  then  lay  it  in  warm  water, 
brow  in  a little  fait  to  fetch  out  the  (lime,  wafh  it 
iiit  very  well,  then  take  a large  ftew-pan,  put  two 
ances  of  butter  at  the  bottom  of  the  pan,  and  lay 
ne  flefh-fide  of  the  check  down,  add  to  it  half  a 
ound  of  fliarik  of  ham  cut  in  dices,  and  four  heads 
If  celery,  pull  off  the  leaves,  wadi  the  heads  clean, 
nd  cut  them  in  with  three  large  onions,  two  ear- 
pits  and  one  parfnip  diced,  a few  beets  cut  fmall, 
nd  three  blades  of  mace,  fet  it  over  a moderate 
re  a quarter  of  an  hour  ; this  draws  the  virtue  from 
i e roots,  which  gives  a pleafant  drength  to  the  gra- 

i/. 

I have  made  a good  gravy  by  this  method  whh 
pots  and  butter,  only  adding  a little  browning,  to 
i ve  it  a pretty  colour  : when  the  head  has  fimmer- 
ul  a quarter  of  an  hour,  put  to  it  fix  quarts  of  wa~ 
r,  and  let  it  ftew  till  it  is  reduced  to  two  quarts; 
you  would  have  it  eat  like  foup,  drain  and  take 
lit  the  meat  and  other  ingredients,  and  put  in  the 
Ihite  part  of  a head  of  celery  cut  in  fmall  pieces, 
iith  a little  browning,  to  make  it  a fine  colour, 
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take  two  ounces  of  vermicelli,  give  it  a fcald  in  the 
foup  and  put  the  top  of  a French  roll  in  the  middle 
of  a tureen,  and  ferve  it  up. 

If  you  would  have  it  eat  like  flew,  take  up  the 
face  as  whole  as  podible,  and  have  ready  cut  in 
fquare  pieces  a boiled  turnip  and  carrot,  a (lice  of 
bread  toaded,  and  cut  in  fmall  dices,  put  in  a little 
Chyan  pepper,  and  drain  the  foup  through  a hair- 
fieve  upon  the  meat,  carrot,  turnip,  and  bread,  to 
ferve  it  up. 

To  make  Almond  Soup. 

TAKE  a neck  of  veal  and  the  ferag  end  of  a 
neck  of  mutton,  chop  them  in  fmall  pieces,  put 
them  in  a large  toding-pan,  cut  in  a turnip,  with  a 
blade  or  two  of  mace,  and  five  quarts  of  water,  fet 
it  over  the  fire,  and  let  it  boil  gently  till  it  is  ru- 
duced  to  two  quarts,  drain  it  through  a hair-deve 
into  a clear  pot,  then  put  in  dx  ounces  of  almonds 
blancjied  and  beat  dne,  half  a pint  of  thick  cream, 
and  Chyan  pepper  to  your  tade,  have  ready  three 
fmall  French  rolls,  made  for  that  purpofe,  the  dze 
of  a fmall  teacup  ; if  they  are  larger  they  will  not 
look  well,  and  drink  up  too  much  of  the  foup ; 
blanch  a few  Jordan  almonds,  and  cut  them  length 
ways,  dick  them  round  the  edge  of  the  rolls,  flant- 
ways,  then  dick  them  all  over  the  top  of  the  rolls, 
and  put  them  in  the  tureen ; when  difhed  up,  pour 
the  foup  upon  the  rolls;  thefe  rolls  look  like  a 
hedge-hog:  fome  French  cooks  give  this  foup  the 
name  of  Hedge-hog  Soup. 
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To  make  Soup  a-la-Rcine. 

TAKE  a knuckle  of  veal  and  three  or  four 
i pounds  of  lean  beef,  put  to  it  fix  quarts  of  water, 
with  a little  fait,  when  it  boils  feum  it  well  ; then 
put  in  fix  large  onions,  two  large  carrots,  a head 
or  two  of  celery,  a parfnip,  one  leek,  and  a little 
thyme,  boil  them  all  together  till  the  meat  is  boiled 
quite  down,  then  drain  it  through  a hair-fieve, 
and  let  it  Hand  about  half  an  hour,  then  feum 
it  well,  and  clear  it  off  gently  from  the  fettlings  in- 
to a clear  pan  ; boil  half  a pint  of  cream,  and 
pour  it  on  the  crumbs  of  a halfpenny  loaf,  and 
let  it  foak  well  ; take  half  a pound  of  almonds, 
blanch  and  beat  them  as  fine  as  poflible,  putting 
in  now  and  then  a little  cream,  to  prevent  them 
from  oiling  ; then  take  the  yoke  of  fix  hard  eggs, 
and  the  roll  that  is  foaked  in  the  cream,  and  beat 
them  all  together  quite  line;  then  make  your  broth 
hot,  and  pour  it  to  your  almonds,  drain  it  through 
a fine  hair-fieve,  rubbing  it  with  a fpoon  till  all  the 
goodnefs  is  gone  through  into  a dew-pan,  and  add 
more  cream  to  make  it  white  ; fet  it  over  the  fire, 
keep  dirring  it  till  it  boils,  feum  off  the  froth  as 
it  rifes,  foak  the  tops  of  two  French  rolls  in 
melted  butter  in  a dew-pan  till  they  are  criip,  but  not 
brown,  then  take  them  out  of  the  butter,  and  lay 
them  on  a plate  before  the  fire  ; and  a quarter  of 
an  hour  before  you  fend  it  to  the  table,  take  a 
little  of  the  foup  hot,  and  put  it  to  the  roll  in  the 
bottom  of  the  tureen,  put  your  foup  on  the  fire, 
keep  dirring  in  till  ready  to  boil,  then  pour  it  in- 
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to  your  tureen,  and  fervc  it  up  hot ; be  fure  you 
take  all  the  fat  of!  the  broth  before  you  put  it  to 
the  almonds,  or  it  will  fpoil  it;  and  take'carc  it 
does  not  curdle. 

To  make  Onion  Soup. 

TOIL  eight  or  ten  large  Spanifh  onions  in  milk 
and  water,  change’  it  three  times,  when  they  are 
quite  f'oft,  rub  them  through  a hair-fieve,  cut  an 
old  cock  in  pieces,  and  boil  it  for  gravy,  with  one 
blade  of  mace,  drain  it,  and  pour  it  upon  the  pulp 
of  the  onions,  boil  it  gently  with  the  crumb  of  an 
old  penny  loaf,  grated  into  half  a pint  of  cream ; 
add  Chyan  pepper  and  fait  to  your  tafle  ; a few 
heads  of  afparagus  or  flewed  fpinage,  both  make  it 
eat  well  and  look  very  pretty  : grate  a cruft  of 
brown  bread  round  the  edge  of  the  difh. 

To- make  White  Onion  Soup. 

TAKE  thirty  large  onions,  boil  them  in  five 
quarts  of  wrater,  with  a knuckle  of  veal,  a blade 
or  two  of  mace,  and  a little  whole  pepper;  when 
your  onions  are  quite  foft  take  them  up,  and  rub 
them  through  a hair-fieve,  and  work  half  a pound 
of  butter  with  flour  in  them  ; w’hen  the  meat  is  boil- 
ed fo  as  to  leave  the  bone,  drain  the  liquor  to  the 
onions,  and  boil  it  gently  for  half  an  hour,  ferve  it 
up  with  a coffee-cup  full  of  cream,  and  a littla  fait ; 
be  fure  you  dir  it  when  you  put  in  the  flour  and 
butter,  for  fear  of  its  burning. 
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To  make  Brown  Onion  Soup. 

/ 

SKIN  and  cut  round-ways  in  dices. fix  large 
Spanifh  onions,  fry  them  in  butter  till  they  are  a 
nice  brown,  and  very  tender,  then  take  them  out, 
and  lay  them  on  a hair-fieve,  to  drain  out  the  but- 
ter ; when  drained,  put  them  in  a pot,  with  five 
quarts  of  boiling  water,  boil  them  one  hour  and  ftir 
them  often ; then  add  pepper  and  fait  to  your  tafte, 
rub  the  crumbs  of  a penny  loaf  through  a cullender, 
put  it  to  the  foup,  ftir  it  well,  to  keep  it  from  being 
in  lumps,  and  boil  it  two  hours  mote ; ten  minuted 
before  you  fend  it  up  beat  the  yolks  of  two  eggs, 
with  two  fpoonfuls  of  vinegar,  and  a little  of  the 
foup,  pour  it  in  by  degrees,  and  keep  flirting  it  all 
the  time  one  way,  put  in  a few  cloves  if  you  choofe 
it. — N.  B.  It  is  a fine  foup,  and  will  keep  three  or 
four  days. 

To  make  Green-Peas  Soup. 

SHELL  a peck  of  peas,  and  boil  them  in  fpring 
water  till  they  are  foft,  then  work  them  through  a 
hair-fieve,  take  the  water  that  your  peas  were  boil- 
ed in,  and  put  in  a knuckle  of  veal,  three  flices  of 
ham,  and  cut  two  carrots,  a turnip,  and  a few  beet 
leaves  Hired  fmall,  add  a little  more  water  to  the 
meat,  fet  it  over  the  fire,  and  let  it  boil  one  hour 
and  a half ; then  drain  the  gravy  into  a bowl,  'and 
mix  it  with  the  pulp,  and  put  in  a little  juice  of  fpi- 
nage,  which  muft  be  beat  and  fqueezed  through  a 
cloth,  put  in  as  much  as  will  make  it  look  a prettv 
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pretty  colour,  then  give  it  a gentle  boil,  which  will 
take  off  the  talte  of  the  fpinage,  flice  in  thewhiteft 
part  of  a head  of  celery,  put  in  a lump  of  fugar  the 
fize  of  a walnut,  take  a flice  of  bread,  and  cut  it  in 
little  fquare  pieces,  cut  a little  bacon  the  fame  way, 
fry  them  a light  brown  in  frefh  butter,  cut  a large 
cabbage-lettuce  in  dices,  fry  it  after  the  other,  put 
it  in  the  tureen  with  the  fried  bread  and  bacon ; 
have  ready  boiled,  as  for  eating,  a pint  of  young 
peas,  and  put  them  in  the  foup,  with  a little  chop- 
ped mint  if  you  like  it,  and  pour  it  into  your 
tureen. 

To  make  a Common  Peas  Soup. 

TO  one  quart  of  fplit  peas  put  four  quarts  of 
foft  water,  a little  lean  bacon,  or  roaft  beef  bones, 
wa'fh  one  head  of  celery,  cut  it  and  put  it  in  with  a 
turnip,  boil  it  till  reduced  to  two  quarts,  then  work 
it  through  a cullender,  with  a wooden-fpoon,  mix 
a little  flour  and  water,  and  boil  it  well  in  the  foupr 
and  flice  in  another  head  of  celery,  Chyan  pepper 
and  fait  to  your  talte;  cut  a flice  of  bread  in  fmall 
dice,  fry  them  a light  brown,  and  put  them  in  your 
difh,  then  pour  the  foup  upon  it. 

To  make  a Peas  Soup  for  Lent. 

PUT  three  pints  of  blue  boiling  peas  into  five 
quarts  of  foft  cold  water,  three  anchovies,  three  red 
herrings,  and  two  large  onions,  flick  in  a clove  at 
each  end,  a carrot  and  a parfni'p  fliccd  in,  with  a 
b unch  of  fweet  herbs ; boil  them  all  together  till  the 
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foup  is  thick,  ftrain  it  through  a cullender,  then 
flice  in  the  white  part  of  a head  of  celery,  a good 
lump  of  butter,  a little  pepper  and  fait,  a (lice  of 
bread  toafted  and  buttered  well,  and  cut  in  little 
diamonds,  put  it  into  the  difh,  and  pour  the  foup 
upon  it ; and  a little  dried  mint,  if  you  choofe  it. 

Gravy  Soup  thickened  with  Yellow  Peas. 

PUT  a fhin  of  beef  to  fix  quarts  of  water,  with 
a pint  of  peas  and  fix  onions,  let  them  over  the  fire 
and  let  them  boil  gently  till  all  the  juice  be  out  of 
the  meat,  then  ftrain  it  through  a fieve,  add  to  the 
drained  liquor  one  quart  of  Prong  gravy  to  make 
it  brown,  put  in  pepper  and  fait  to  your  tafte,  then 
put  in  a little  celery  and  beet  leaves,  and  boil  it  till 
they  are  tender. 

To  make  a White  Peas  Soup. 

TO  four  or  five  pounds  of  lean  beef  and  fix 
quarts  of  water  put  in  a little  fait,  when  it  boils 
feum  it,  and  put  in  two  carrots,  three  whole  oni- 
ons, a little  thyme,  and  two  heads  of  celery,  with 
three  quarts  of  old  green  peas,  boil  them  till  the 
meat  is  quite  tender,  then  drain  it  through  a hair- 
fieve,  and  rub  the  pulp  of  the  peas  through  the 
fieve,  fplit  the  blanched  part  of  three  cos  lettuces 
into  four  quarters,  and  cut  them  about  one  inch 
long,  with  a little  mint  cut  fmall ; then  put  half  a 
pound  of  butter  in  a dew -pan  that  will  hold  your 
foup,  and  put  the  lettuce  and  mint  into  the  butter, 
with  a leek  diced  very  thin,  and  a pint  of  green 
peas;  dew  them  a quarter  of  an  hour,  and  keep 
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fhaking  them  often  about,  then  put  in  a little  of 
the  foup,  and  flew  them  a quarter  of  an  hour  long- 
er; then  put  in  your  foup,  and  as  much  thick 
cream  as  will  make  it  white,  keep  ilirring  it  till  it 
boils,  fry  a French  roll  in  butter  a little  crifp, 
put  it  in  the  bottom  of  the  tureen,  and  pour  your 
foup  over  it. 

To  make  Green  Peas  Soup  -without  Meat. 

IN  (belling  your  peas  feparate  the  old  ones  from 
the  young,  and  boil  the  old  ones  foft  enough  to 
drain  through  a cullender,  then  put  the  liquor 
and  what  you  drained  through  to  the  young  peas, 
which  mud  be  whole  ; add  fome  whole  pepper, 
mint,  a large  onion  fhred  final  1,  put  them  in  a large 
iauce-pan,  with  near  a pound  of  butter;  as  they 
boil  up  (hake  in  fome  flour,  then  put  in  a French 
roll,  fried  in  butter,  to  the  foup;,  you  mud  feafon 
it  to  your  tade  with  fait  and  herbs;  when  you  have 
done  fo,  add  the  young  peas  to  it,  which  mud  be 
half  boiled  fil'd;  you  may  leave  out  the  flour  if 
you  do  not  like  it,  and  indead  of  it  put  in  a little 
fpinage  and  cabbage-lettuce,  cut  final],  which  mud 
be  fird  fried  in  butter,  and  well  mixed  with  the 
broth. 

To  make  an  excellent  White  Soup. 

TO  fix  quarts  of  water  put  in  a knuckle  of 
veal,  a large  fowl,  and  a pound  ol  lean  bacon, 
and  half  a pound  of  rice,  with  two  anchovies, 
a few  pepper-corns,  two  or  three  onions,  a bun- 
dle of  fweet  herbs,  three  or  four  heads  of  cele~ 
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ry  in  dices,  dew  all  together  till  your  foup  is  as 
drong  as  you  choofe  it,  then  drain  it  through  a 
hair-fieve  into  a clean  earthen-pot,  let  it  dand 
all  night,  then  take  off  the  feum,  and  pour  it 
clear  off  into  a tpffing-pan,  put  in  half  a pound 
of  Jordan  almonds  beat  fine,  boil  it  a little,  and 
run  it  through  a lawn-heve,  then  put  in  a pint  of 

cream  and  the  yolk  of  an  egg. Make  it  hot  and 

fend  it  to  the  table. 

To  make  White  Soup  a fecond  way. 

i 

BOIL  a knuckle  of  veal  and  a fowl,  with  a lit- 
tle mace,  two  onions,  a little  pepper  and  fait,  to  a 
drong  jelly,  then  drain  it,  and  feum  off  all  the  fat  ; 
have  ready  the  yolks  of  fix  eggs  well  beat,  put  them 
in,  and  keep  dirring  it  or  it  will  curdle,  put  it  in 
your  didi  with  boiled  chickens  and  toaded  bread 
cut  in  pieces ; if  you  do  not  like  the  eggs,  you  may 
put  in  a large  handful  of  vermicelli  half  an  hour 
before  you  take  it  off  the  fire. 

To  make  Craw-Fish  Soup. 

BOIL  half  a hundred  of  fredi  craw-fifh,  pick  out 
all  the  meat,  which  you  mud  lave,  take  a frefh  lob- 
der,  and  pick  out  all  the  meat,  which  you  mud 
likewife  lave ; pound  the  fhells  of  the  craw-fidi  and 
lobder  fine  in  a marble  mortar,  and  boil  them  in 
four  quarts  of  water,  with  four  pounds  of  mutton,  a 
pint  of  green  fplit  peas  nicely  picked  and  walked,  a 
large  turnip,  carrot,  onion,  mace,  cloves,  anchovy, 
a little  thyme,  pepper,  and  fait.  Stew  them  on  a 
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flow  fire  till  all  the  goodnefs  is  out  of  the  mutton 
and  fhells,  then  ftrain  it  through  a fieve,  and  put 
in  the  tails  of  your  craw-fifh  and  the  lobfter  meat, 
but  in  very  fmall  pieces,  with  the  red  coral  of*tlie 
lobfter,  if  it  has  any  ; boil  it  half  an  hour,  and  juft 
before  you  fervc  it  up  add  a little  butter  melted 
thick  and  fmooth,  ftir  it  round  fcveral  times  when 
you  put  it  in,  fend  it  up  very  hot,  but  do  not  put 
too  much  fpice  in  it. 

A.  B.  Pick  out  all  the  bags  and  the  woolly  part 
of  your  craw-fifh  before  you  pound  them.. 

To  make  Partridge  Soup. 

TAKE  off  the  fkins  of  two  old  partridges,  cut 
them  into  fmall  pieces,  with  three  flices  of  ham,  two 
or  three  onions  fliced,  and  fome  celerv ; fry  them 
in  butter  till  they  are  as  brown  as  they  can  be  made 
without  burning,  then  put  them  into  three  quarts  of 
water  with  a few  pepper-eorns,  boil  it  flowly  till  a 
little  more  than  a pint  is  confumed,  then  ftrain  it,, 
put  in  fome  ftewed  celery  and  fried  bread. 

CHAP.  II.. 

Obfervations  on  Dressing  Fish. 

WHEN  you  fry  any  kind  of  fifli,  wafh  them 
clean,  dry  them  well  with  a doth,  and  dull 
them  with  flour,  or  rub  them  with  egg  and  bread 
crumbs;  be  hire  your  dripping,  hog’s-lard,  or  beef- 
fuet,  is  boiling  before  you  put  in  your  fifh,  they 
will  fry  hard  and  clear,  butter  is  apt  to  burn  them 
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black,  and  make  them  foft ; when  you  have  fried 
your  fifli,  always  lay  them  in  adifh  or  hair-fieve  to 
drain,  before  you  difli  them  up ; boiled  fifli  fliould 
always  be  wafhed,  and  rubbed  carefully  with  a lit- 
tle vinegar,  before  they  arc  put  into  the  water;  boil 
all  kinds  of  fifli  very  (lowly,  and  when  they  will 
leave  the  bone  they  are  enough;  when  you  take 
them  up,  fet  your  fifli-plate  over  a pan  of  hot  wa_ 
ter  to  drain,  and  cover  it  with  a cloth  or  clofe  co- 
ver, to  prevent  it  from  turning  their  colour;  fet 
your  fifli-plate  in  the  in  fide-  of  your  difli,  and  fend 
it  up,  and  when  you  fry  parfley  be  lure  you  pick 
it  nicely,  wafh  it  well,  then  dip  it  in  cold  water,  and 
throw  it  into  a pan  of  boiling  fat,  take  it  out  imme- 
diately, it  will  be  very  crifp,  and  a fine  green. 

To  drefs  a Turtle  of  a hundred  weight. 

CUT  off  the  head,  take  care  of  the  blood,  and 
take  off'  all  the  fins,  lay  them  in  fait  and  water,  cut 
off  the  bottom  fhell,  then  cut  off  the  meat  that 
grows  to  it  (which  is  the  callipee  or  fowl)  take  out 
the  hearts,  livers,  and  lights,  and  put  them  by  them- 
felves,  take  out  the  bones  and  the  flefh  out  of  the 
back  fhell  (which  is  the  callipafh)  cut  the  flefliy 
part  into  pieces,  about  two  inches  fquare,  but  leave 
the  fat  part,  which  looks  like  green  (it  is  called  the 
monficur)  rub  it  firfl  with  fait,  and  wafh  it  in  feve- 
ral  waters  to  make  it  come  clean,  then  put  in  the 
pieces  that  you  took  out,  with  threee  bottles  of  Ma- 
deira wine,  and  four  quarts  of  ftrong  veal  gravy,  a 
lemon  cut  in  flices,  a bundle  of  fweet  herbs,  a 
tea- fpoo.nl ul  of  Chyan,  fix  anchovies  waffled  and 
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picked  clean,  a quarter  of  a pound  of  beat- 
en mace,  a tea-fpoonful  of  mufhroom  powder, 
and  half  a pint  of  effence  of  ham,  if  you  have 
it,  lay  over  it  a coarfe  pafte,  fet  it  in  the  oven 
for  three  hours  ; when  it  comes  out  take  ofF  the 
lid  and  fcum  off  the  fat,  and  brown  it  with  a 
falamander. — This  is  the  bottom  difh. 

» Then  blanch  the  fins,  cut  them  off  at  the 
fir  It  joint,  fry  the  firfh  pinions  a fine  brown,  and 
put  them  into  a tofling-pan,  with  two  quarts  of 
ftrong  bi'own  gravy,  a glafs  of  red  wine,  and 
the  blood  of  the  turtle,  a large  fpoonful  of  le- 
mon pickle,  the  fame  of  browning,  two  fpoon- 
fuls  of  mufhroom  catchup,  Chyan  and  fait,  an 
onion  {luck  with  cloves,  and  a bunch  of  fweet 
herbs ; a little  before  it  is  enough  put  in  an 
ounce  of  morels,  the  fame  of  truffles,  flew 
them  gently  over  a flow  fire  -for  two  hours  : 
when  they  are  tender  put  them  into  another 
tofling-pan,  thicken  your  gravy  with  flour  and 
butter,  and  drain  it  upon  them,  give  them  a 

boil,  and  ferve  them  up. This  is  a corner- 

difh. 

Then  take  the  thick  or  large  part  of  the  fins, 
blanch  them  in  warm  water,  and  put  them  in  a 
tofling-pan,  with  three  quarts  of  ftrong  veal 
gravy,  a pint  of  Madeira  wine,  half  a tea- 
fpoonful  of  Chyan,  a little  fait,  half  a lemon, 
a little  beaten  mace,  a tea-fpoonful  ol  mufh- 
room powder,  and  a bunch  of  fweet  herbs ; let 
them  flew  till  quite  tender,  they  will  take  two 
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hours  at  lcafl,  then  take  them  up  into  another  toll- 
ing-pan,  ft  rain  your  gravy,  and  make  it  pretty 
thick  with  flour  and  butter,  then  put  in  a few 
boiled  force-meat  balls,  which  mult  be  made 
of  the  really  part  of  your  turtle,  left  out  for 
that  purpofe ; one  pint  of  frelli  mufhrooms,  if 
you  cannot  get  them,  pickled  ones  will  do, 
-and  eight  artichoke  bottoms  boiled  tender,  and 
cut  in  quarters  ; fhake  them  over  the  fire  five  or 
fix  minutes,  then  put  in  half  a pint  of  thick  cream, 
with  the  yolks  of  fix  eggs  beaten  exceedingly 
■well,  fhake  it  over  the  fire  again  till  it  looks  thick 
and  white,  but  do  not  let  it  boil ; difh  up  your  fins 
'with  the  balls,  mufhrooms,  and  artichoke-bottoms 
iover  and  round  them. This  is  the  top-difh. 

Then  take  the  chicken-part  and  cut  it  like  Scotch- 
tcollops,  fry  them  a light  brown,  then  put  in  a quart 
j(of  veal  gravy,  ftew  them  gently  a little  more  than 
Ihulf  an  hour,  and  put  to  it  the  yolks  of  four  eggs 
[boiled  hard,  a few  morels  a fcore  of  oyfters;  thick- 
en your  gravy  ; it  mult  be  neither  white  nor  brown, 
ibut  a pretty  gravy  colour;  fry  fome  oyfter  patties, 

-and  lay  round  it. This  is  a corner-difh  to  arifwer 

{the  final!  fins. 

I hen  take  the  guts,  (which  is  reckoned  the  belt 
'part  of  the  turtle)  rip  them  open,  lerape  and  wafh 
uhem  exceeding  well,  rub  them  well  with  fait,  wafh 
tihem  through  many  waters,  and  cut  them  in  pieces 
Uwo  inches  long ; then  feald  the  maw  or  paunch, 
t.'ake  off  the  fkin,  ferape  it  well,  cut  it  into  pieces 
-about  half  an  inch  broad,  and  two  inches  long;  put 
Ifome  of  the  fifhy  part  of  your  turtle  in  it,  fet  it  o- 
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vcr  a flow  charcoal  fire,  with  two  quarts  of  veal 
gravy,  a pint  of  Madeira  wine,  a little  mufhroom 
catchup,  a few  fhalots,  a little  Chyan,  half  a lemon, 
and  flew  them  gently  four  hours,  till  your  gravy 
is  almofl  confumed,  then  thicken  it  with  flour, 
mixed  with  a little  veal  gravy,  put  in  half  an  ounce 
of  morels,  a few  forcemeat  balls,  made  as  for  the 
fins;  difh  it  up,  and  brown  it  with  a falamander, 
or  in  the  oven. This  is  a corner-dijh . 

Then  take  the  head,  fkin  it  and  cut  it  in  two 
pieces,  put  it  into  a flew-pot,  with  all  the  bones, 
hearts,  and  lights,  to  a gallon  of  water,  or  veal 
broth,  three  or  four  blades  of  mace,  one  fhalot,  a 
fiice  of  beaf  beaten  to  pieces,  and  a bunch  offweet 
herbs ; fet  them  in  a very  hot  oven,  and  let  it  Hand 
an  hour  at  leaf! ; when  it  comes  out,  flrain  it  into  a 
tureen  for  the  middle  of  the  table. 

Then  take  the  hearts  and  lights,  chop  them  very 
fine,  put  them  into  a flew-pan,  with  a pint  of  good 
gravy,  thicken  it,  and  ferve  it  up ; lay  the  head  in 
the  middle,  fry  the  liver,  lay  it  round  the  head  up- 
on the  lights,  garnifh  with  whole  flices  of  lemon. — 
This  is  the fourth  corner-dijh. 

N.  B.  The  firft  courfe  fhould  be  of  turtle  only, 
when  it  is  dreffed  in  this  manner;  but  when  it  is 
with  other  vitluals,  it  fhould  be  in  three  different 
difhes;  but  this  way  I have  often  dreffed  them,  and 
have  given  great  fatisfaflion.  Obfeive  to  kill  your 
turtle  the  night  before  you  want  it,  or  very  early 
next  morning,  that  you  may  have  all  your  difhes 
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going  on  at  a time.  Gravy  for  a turtle  a hundred 
weight  will  take  two  legs  of  veal  and  two  fhanks  of 
beef. 

To  drcfs  a Turtle  about  thirty  pounds  weight. 

WHEN  you  kill  the  turtle,  which  mull  be  done 
the  night  before,  cut  off  the  head,  and  let  it  bleed 
two  or  three  hours  ; then  cut  off  the  fins  and  the 
callipee  from  the  callipafh  ; take  care  you  do  not 
burfl  the  gall,  throw  all  the  inwards  into  cold  wa- 
ter , the  guts  and  tripe  keep  by  themfelves,  and  flit 
them  open  with  a penknife,  and  wafh  them  very 
clean  in  Raiding  water,  and  ferape  off  all  the  in- 
ward fkin ; as  you  do  them  throw  them  into  cold 
water,  wafh  them  out  of  that,  and  put  them  into 
frefli  water,  and  let  them  lie  all  night,  Raiding  the 
fins  and  edges  of  the  callipafh  and  callipee  ; cut  the 
meat  off  the  fhoulders,  and  hack  the  bones,  and 
fet  them  over  the  fire,  with  the  fins,  in  about  a 
quart  of  water  ; put  in  a little  mace,  nutmeg,  Chy- 
an  and  fait ; let  it  flew  about  three  hours,  then 
ftrain  it ; and  put  the  fins  by  for  ufc  ; the  next  morn- 
ing take  fome  of  the  meat  you  cutoff  the  fhoulders, 
and  chop  it  fmall,  as  for  faufages,  with  about  a 
pound  of  beef  or  veal  fuet,  feafoned  with  mace, 
nutmeg,  fwcct-marjoram,  parfley,  Chyan,  and  fait 
to  your  tafle,  and  three  or  four  glaffes  of  Madeira 
wine,  fo  fluff  it  under  the  two  flefhy  parts  of  the 
meat,  and  if  you  have  any  left,  lay  it  over,  to  pre- 
vent the  meat  from  burning ; then  cut  the  remainder 
of  the  meat  and  the  fins  in  pieces  the  fize  of  an  egg, 
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feafon  it  pretty  high  with  Chyan,  fait,  and  a little 
nutmeg,  and  put  it  into  the  callipafh  ; take  care 
that  it  be  fewed  or  fecured  up  at  the  end  to  keep 
in  the  gravy ; then  boil  up  the  gravy,  and  add 
more  wine  if  required,  and  thicken  it  a little  with 
butter  and  flour,  put  fome  of  it  to  the  turtle,  and 
fet  it  in  the  oven,  with  a well-buttered  paper  over 
it,  to  keep  it  from  burning,  and  when  it  is  about 
half-baked  fqueeze  in  the  juice  of  one  or  twolemons, 
and  ftir  it  up.  Callipafh  or  back  will  take  half  an 
hour’s  more  baking  than  the  callipee,  which  two 
hour  will  do ; the  guts  muff  be  cut  in  pieces  two  or 
three  inches  long,  the  tripe  in  lefs,  and  put  into  a 
mug  of  clear  water,  and  fet  in  the  oven  with  the 
callipafh,  and  when  it  is  enough,  and  drained  from 
the  water,  it  is  to  be  mixed  with  the  other  parts, 
and  fet  up  very  hot. 

To  drefs  a Cod’s  Head  and  Shoulders. 

TAKE  out  the  gills  and  the  blood  clean  from 
the  bone,  wafh  the  head  very  clean,  rub  over  it  a 
little  Halt,  and  a glafs  of  alegar,  then  lay  it  on  your 
fifh-plate  : when  your  water  boils,  throw  in  a good 
handful  of  fait,  with  a glafs  of  alegar,  then  put  in 
your  fifli,  and  let  it  boil  gently  half  an  hour,  if  it  is 
a large  one  three-quarters ; take  it  up  very  careful- 
ly, and  ftrip  the  fkin  nicely  off,  fet  it  before  a brifk 
lire,  dredge  it  all  over  with  flour,  and  bade  it  well 
with  butter;  when  the  froth  begins  to  rife,  throw 
over  it  fome  very  fine  white  bread  crumbs;  you 
mult  keep  baiting  it  all  the  lime  to  make  it  froth 
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well ; when  it  is  a fine  white  brown,  dilh  it  up,  and 
garnifh  it  with  a lemon  cut  in  dices,  (craped  horfe- 
radidi,  barberries,  a few  (mall  fiflt  fried  and  laid 
round  it,  or  frefh  oyfters ; cut  the  roe  and  liver  in 
dices,  and  lay  over  it  a little  of  the  lob  (ter  out  of 
the  fauce  in  lumps,  and  then  ferve  it. 

To  Tfiake  fauce  for  the  Cod’s  Head. 

TAKE  a lobder,  if  it  be  alive  (tick  a fkewer  in 
the  vent  of  the  tail  to  keep  the  water  out,  and  throw 
a handful  of  fait  in  the  water;  when  it  boils  put  in 
the  lobder,  and  boil  it  half  an  hour;  if  it  has  fpawn 
on  pick  them  off,  and  pound  them  exceeding  fine 
in  a marble  mortar,  and  put  them  into  half  a pound 
of  good  melted  butter,  then  take  the  meat  out  of 
your  lobder,  pull  it  in  bits  and  put  it  in  your  but- 
ter, with  a. meat-fpoonful  of  lemon-pickle,  and  the 
fame  of  walnut-catch-up,  a dice  ofan  end  of  lemon, 
one  or  two  dices  of  horfe-radidi,  as  much  beaten 
mace  as  wall  lie  on  a fixpence,  fait  and  Chyan  to 
your  tade,  boil  them  one  minute,  then  take  out 
the  horfe-radidi  and  lemon,  and  ferve  it  up  in  your 
fauce-boat. — N.  B.  If  you  can  get  no  lobder,  you 
may  make  dirimp,  cockle,  or  mufcle  fauce  the  Lame 
way;  if  there  can  be  no  kind  of  diell-fidi  got,  you 
then  may  add  two  anchovies  cut  fmall,  a lpoon-ful 
of  walnut-liquor,  a large  onion  duck  with  cloves, 
drain  it,  and  put  it  in  the  fauce-boat. 
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Second  way  to  drefs  a Cod’s  Head. 

TAKE  out  the  gills  and  blood  clean  from  the 
back-bone,  wafh  it  well,  and  put  it  on  your  plate ; 
when  your  water  boils  put  on  two  handfuls  of  fait 
and  half  a pint  of  alegar,  it  will  make  your  fifh 
firmer,  then  put  in  the  cod’s  head;  if  it  is  of  a mid- 
dle fize  it  will  take  an  hour’s  boiling;  then  take  it 
up,  and  ftrip  off  the  (kin  gently,  dredge  it  well  with 
flour,  and  lay  lumps  of  butter  on  it;  if  it  fuits  you 
better  you  may  fend  it  to  the  oven,  and  if  it  is  not 
brown  all  over  do  it  with  a falamander  ; make  your 
gravy  fauce  to  it  and  ferve  it  up. 

To  drefs  young  Codlings  like  Salt-Fish. 

TAKE  young  codlings,  gut  and  dry  them  well 
with  a cloth,  fill  their  eyes  full  of  fait,  throw  a 
little  on  the  back-bone,  and  let  them  lie  all  night 
then  hang  them  up  by  the  tail  a day  or  two ; as 
you  have  occafion  for  them,  boil  them  in  fpring 
water,  and  drain  them  well,  difli  them  up,  and 
pour  egg-fauce  on  them,  and  fend  them  to 
the  table. 

To  drefs  a Salt  Cod. 

STEEP  your  falt-fifh  in  water,  all  night,  with 
a glafs  of  vinegar,  it  will  fetch  out  the  fait  and 
make  it  eat  like  frefh  fifh;  the  next  day  boil  it; 
when  it  is  enough,  pull  it  in  flakes  into  your 
difh,  then  pour  egg-fauce  over  it,  or  parfnips  boil- 
ed and  beat  fine  with  butter  and  cream ; fend  it  to 
the  table  on  a water-plate,  for  it  will  foon  grow 
cold. 
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To  make  Egg-Sauce  for  a Salt  Cod. 

BOIL  your  eggs  hard,  firft  half  chop  the  whites, 
then  put  in  the  yolks,  and  chop  them  both  together 
but  not  very  fmall,  put  them  into  half  a pound  of 
good  melted  butter,  and  let  it  boil  up,  then  put  it 
on  the  fifh. 

To  drefs  Cod  Sounds. 

STEEP  your  founds  as  you  do  the  fait  cod, 
and  boil  them  in  a large  quantity  of  milk  and 
water ; when  they  are  very  tender  and  white, 
take  them  up  and  drain  the  water  out,  then  pour 
the  egg-fauce  boiling  hot  over  them,  and  lerve 
them  up. 

To  drefs  Cod  Sounds  like  little  Turkies. 

BOIL  your  founds  as  for  eating,  but  not  too 
much,  take  them  up  and  let  them  Hand  till  they 
are  quite  cold,  then  take  a force-meat  of  chop- 
ped oyfters,  crumbs  of  bread,  a lump  of  butter, 
nutmeg,  pepper,  fait,  and  the  yolks  of  two  eggs, 
fill  your  founds  with  it,  and  fkewer  them  up  in  the 
fhape  of  a turkey,  then  lard  them  down  each  fide 
as  you  would  do  a turkey’s  bread,  dull  them 
well  with  flour,  and  put  them  in  a tin-oven  to 
road  before  the  fire,  and  bade  them  well  with  but- 
ter ; when  then  are  enough  pour  on  them  oyder- 
fauce  ; three  are  fufficient  for  a fide-difh  ; garnifli 
I with  barberries ; it  is  a pretty  fide-difh  for  a large 
table  for  a dinner  in  Lent. 

To  boil  Salmon  Crimp. 

SCALE  your  falmon,  take  out  the  blood,  wafh 
it  well,  and  lay  it  on  a fifh-plate,  put  your  wa- 
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ter  in  a fifh-pan  with  a little  fait : when  it  boils  put 
in  your  fifh  for  half  a minute,  then  take  it  out 
for  a minute  or  two ; when  you  have  done  it 
four  times,  boil  it  until  it  be  enough  ; when  you 
take  it  out  of  the  fifh-pan,  fet  it  over  the  water  to 
drain;  cover  it  well  with  a clean  cloth  dipped  in 
hot  water*  fry  fomc  finall  fifh,  or  a few  dices  of 
falmon,  and  lay  round  it — garnifh  with  fcraped 
horfe-radifh  and  fennel. 

To  make  Rolled  Salmon. 


TAKE  a fide  of  falmon  when  fplit,  and  the 
bone  taken  out  and  fcaled,  drew  over  the  in  fide 
pepper,  fait,  nutmeg,  and  mace,  a few  chopped 
oyfters,  parfley,  and  crumbs  of  bread,  roll  it  up 
tight,  put  it  into  a deep  pot,  and  bake  it  in 
a quick  oven,  make  the  common  fifh  fauce  and 
pour  over  it. — Garnifh  with  fennel,  lemon,  and 
horfe-radifh. 


To  make  fauce  for  a Salmon. 

BOIL  a bunch  of  fennel  and  parfley,  chop 
them  fmall,  and  put  it  into  fome  good  melted  but- 
ter, and  fend  it  to  the  table  in  a fauce-boat ; ano- 
ther with  gravy  fauce. 

To  make  the  gravy  fauce:  Put  a little  brown 
gravy  into  a fauce -pan,  with  one  anchovy,  a tca- 
fpoonful  oflemon-pickle,  a meat-fpoonful  of  liquor 
from  your  walnut-pickle,  one  or  two  fpoonfuls  of 
the  water  that  the  fifh  was  boiled  in,  it  givc^  it  a 
pleafant  flavour,  a flick  of  horfe-radifh,  a little 
browning  and  fait ; boil  them  three  or  four  minutes 
thicken  it  with  flour  and  a good  lump  of  butter, 
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rand  ftrain  it  through  a hair-fieve. N.  B.  This 


.is  a good  fiuice  for  molt  kinds  of  boiled  fifh. 


WASH  your  turbot  clean  (if  you  let  it  lie  in  the 
.water  it  will  make  it  foft)  and  mb  it  over  with  ale- 
gar, it  will  make  it  firmer,  then  lay  it  on  your  fifh- 
ralate,  with  the  white  fide  up,  lay  a cloth  over  it, 
and  pin  it  tight  under  your  plate,  which  will  keep 
|:t  from  breaking,  boil  it  gently  in  hard  water,  with 
u good  deal  of  fait  and  vinegar,  and  fcum  it  well, 
— :t  will  difccTlour  the  fkin;  when  it  is  enough  take 
p and  drain  it,  take  the  cloth  carefully  olf,  and 
it  on  your  difh,  lay  over  it  fried  oyfters,  or  oy- 
patties ; fend  in  lobfter  or  gravy  fauce  in  fauce- 
ts. Garnifh  it  with  crifp  parfley  and  pic- 

N.  B.  Do  not  put  in  you  fifh  till  your 

11  boils. 

To  boil  a Pike  with  a pudding  in  the  belly. 

TAKE  out  the  gills  and  guts,  wafh  it  well,  then 
ie  a good  force-meat  of  oyfters  chopped  fine, 
crumbs  of  half  a penny  loaf,  a few  fweet  herbs, 
a little  lemon-peel  fhred  fine,  nutmeg,  pepper, 
fait,  to  your  tafte,  a good  lump  of  butter,  the 
is  of  two  eggs,  mix  them  well  together,  and  put 
n in  the  belly  of  your  fifh,  few  it  up,  fkewcr  it 
nd,  put  hard  water  in  your  fijli-pan,  add  to  it  a 
cupful  of  vinegar,  and  a little  fait : when  it  boils 
in  the  fifli  : if  it  be  a middlc-fize,  it  will  take 
‘ an  hour's  boiling;  garnifh  it  with  walnuts  and 
tied  barberries ; ferve  it  up  with  oy fter-fauce  in 


To  boil  a Turbot. 
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a.  boat,  and  pour  a little  fauce  on  the  pike, 
may  drefs  a roadcd  pike  the  fame  way. 

To Jlew  Carp  white. ' 

WHEN  the  carp  are  fcaled,  gutted,  and  wafhed 
put  them  into  a dew-pan,  with  two  quarts  of  water 
half  a pint  of  white  wine,  a little  mace,  whole  pep- 
per, and  fait,  two  onions,  a bunch  of  fweet  herbs,  a 
flick  of  horfe-radifh,  cover  the  pan  clofc,  let  it  hand 
an  hour  and  a half  over  a flow  flove,  then  put  a 
gill  of  white  wine  into  a fauce-pan,  with  two  ancho- 
vies chopped,  an  onion,  a little  lemon-peel,  a quar- 
ter of  a pound  of  butter  rolled  in  flour,  a little  thick 
cream,  and  a large  tea-cupful  of  the  liquor  the  carp 
was  Hewed  in;  boil  them  a few  minutes,  drain  your 
carp,  add  to  the  fauce  the  yolks  of  two  eggs  mixed 
with  a little  ( ream;  when  it  boils  up  fqueeze  in  thej 
juice  of  half  a lemon;  difh  up  your  carp,  andpouijj 
your  fauce  hot  upon  it. 

To  drefs  Carp  the  hejl  way,  and  the  Sauce. 

KILL  your  carp  and  fave  all  the  blood,  fcal 
and  clean  them  very  well,  have  ready  fome  nice 
rich  gravy,  made  of  beef  and  mutton,  feafoned  wit 
pepper,  fait,  mace,  and  onion ; drain  it  off',  before 
you  Hew  your  fifli  in  it,  boil  your  carp  firft  before 
you  flew  it  in  the  gravy,  be  careful  you  do  not  boi 
it  too  much  before  you  put  in  the  carp  ; then  let  i 
flew  on  a How  fire  about  a quarter  of  an  hour, thick 
en  the  fauce  with  a good  lump  of  butter  rolled  ir 
flour  : garnifh  your  difh  with  fried  oyflers,  fricc 
load  cut  three-corner  ways,  pieces  of  lemon,  fera 
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j]pcd  hoi fe-radifh,and  the  roe  ofthecarp  cut  in  pieces, 
ifome  fried  and  others  boiled,  fqueeze  the  juice 
oi  a lemon  into  the  fauce  juft  before  you  fend  it 

up;  take  care  to  difli  it  up  handfomely  and  very 
Ihot. 

Another  Carp  Sauce. 

TAKE  the  liver  of  the  carp  clean  from  the  guts, 
:;and  three  anchovies,  with  a little  parfley,  thyme’ 
..and  one  onion,  chop  all  thefe  fmall  together;  then 
trake  half  a pint  of  Rhenifh  wine,  four  fpoonfuls  of 
rdder  vinegar,  with  the  blood  of  the  carp,  put  all 
tlhefe  together  to  flew  gently,  and  put  it  to  the  carp, 
winch  muft  firft  be  boiled  in  water,  a little  fait,  and 
u Plnt  of  W1"e  J ^ke  care  not  to  do  it  too  much  af- 
uer  the  carp  is  put  in  the  fauce  : garnifh  with  fried 
nyfters,  fried  toall,  feraped  horfe-radifli,  and  pieces 
of  lemon,  with  the  roe  cut  in  pieces  and  fried:  if 

• ou  do  not  like  elder  vinegar,  any  other  fort 
(Will  do. 

To  make  White  Fish  Sauce. 

W ASH  two  anchovies,  put  them  into  a faucc- 
aan,  Wlth  one  glak  of  white  wine,  and  two  of  water 
alf  a nutmeg  grated,  and  a little  lemon-peel;  when 
: has  boiled  five  or  fix  minutes,  drain  it  through  a 
eve,  add  to  it  a fpoonful  of  white-wine  vinegar, 
ucken  it  a little,  then  put  in  near  a pound  of  but- 

br  rolled  in  flour,  boil  it  well,  and  pour  it  hot  upon 
*9ur  difh,  1 
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To  make  a very  nice  Sauce  for  mojl  forts  of  Fish. 

v , I 

TAKE  a little  gravy  made  of  either  veal  ormut-  j 
ton,  put  to  it  a little  of  the  water  that  drains  from 
your  fifh ; when  it  is  boiled  enough,  put  it  in  a ; 
fauce-pan,  and  put  in  a whole  onion,  one  anchovy,  \ 
a fpoonful  of  catchup,  and  a glafs  of  white  wine, 
thicken  it  with  a good  lump  of  butter  rolled  in  flour 
and  a fpoonful  of  cream  ; if  you  have  oyfters,  coc- 
kles, or  fhrimps,  put  them  in  after  you  take  it  off 
the  fire,  (but  it  is  very  good  without ;)  you  may  ufe 

red  wine  inftead  of  white  by  leaving  out  the  cream. 

■% 

To  make  Lobster-Sauce. 

BOIL  half  a pint  of  water  with  a little  rhace 
and  whole  pepper,  long  enough  to  take  out  the 
ft-rong  take  of  the  fpice,  then  {train  it  off,  melt 
three  quarters  of  a pound  of  butter  fmooth  in  the 
water,  cut  your  lobfler  in  very  fmall  pieces,  flew  it 
all  together  tenderly  with  anchovy,  and  fend  it  up 
hot. 

To  make  Lobster-Sauce  another  way . 

BRUISE  the  body  of  a lobfter  into  thick  melte^ 
butter,  and  cut  the  flefh  into  it  in  fmall  pieces, 
flew  all  together,  and  give  it  a boil ; feafcn  witl 
a little  pepper,  fait,  and  a very  fmall  quantity  o 
mace. 
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To Jiew  Carp  or  Tr.Ncir. 

GUT  and  fcale  your  fifh,  'wafh  and  dry  them 
well  with  a clean  cloth,  dredge  them  well  with 
flour,  fry  them  in  dripping,  or  fweet  rendered  fiiet, 
until  they  are  a light  brown,  and  then  put  them  iri 
a flew-pan,  with  a quart  of  water,  and  one  quart  of 
red  wine,  a n eat-fpoonful  of  lemon-pickle,  another 
of  browning,  the  fame  of  walnut  or  mum-catchup, 
a little  mufh  room-powder, and  Chyan  to  your  ta.fte, 
a large  onion  iluck  v/ith  cloves,  and  a flick  of  horfe- 
radifh  : cover  your  pan  clofe  to  keep  in  the  fleam, 
let  them  flew  gently  over  a ftove-flre,  till  your  gra- 
vy is  reduced  to  juft  enough  to  cover  your  fifh  in 
tthe  difh  ; then  take  the  fifh  out,  and  put  them  on 
'the  difh  you  intend  for  table,  fet  the  gravy  on  the 
;fire,  and  thicken  it  with  flour  and  a large  lump  of 
butter,  boil  it  a little,  and  ftrain  it  over  your  fifh  r 
;garnifh  them  with  pickled  mufh  rooms  and  feraped- 
Ihorfe-radifh,  put  a bunch  of  pickled  barberries,  or 
;a  fprig  of  myrtle  in  their  mouths,  and  fend  them  to 
the  table. 

It  is  a top-difh  for  a grand  entertainment. 

To  drefs  a Sturgeon. 

TAKE  what  fize  of  piece  of  fturgeon  you  think 
proper,  and  wafli  it  clean,  lay  it  all  night  in  fait  and 
water,  the  next  morning  take  it  out,  rub  it  well  with 
. alegar,  and  let  it  lie  in  it  for  two  hours,  then  have 
iready  a fifh-kettle  full  of  boiling  water,  with  one 
(ounce  of  bay  fait,  tv’o  large  onions,  and  a few  fprigs 
.of  fweet  marjoram;  boil  your  fturgeon  till  the  bones 
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will  leave  the  Hfh,  then  take  it  up,  take  the  fkin 
oil,  and  flour,  it  well,  fet  it  before  the  fire,  bade  it 
with  frefh  butter,  and  let  it  (land  till  it  be  a fine 
brown,  then  difh  it  up,  and  pour  into  the  difh  the 
lame  fauce  as  for  the  white  carp ; garnifh  with  crifp 
parfley  and  red  pickles. 

ri  his  is  a proper  difh  for  the  top  of  middle. 

lo  roajl  large  Eels  or  Lampreys  with  a pudding 

in  the  belly. 

SKIN  your  eels  or  lampreys,  cut  off  the  head, 
take  the  guts  out,  and  ferape  the  blood  clean  from 
the  bone,  then  make  a good  force-meat  of  oyders, 
or  fhrimps  chopped  fmall,  the  crumbs  of  half  a pen- 
ny loaf,  a little  nutmeg  or  lemon-peel  fhred  fine, 
pepper,  fait,  and  the  yolks  of  two  eggs  ; put  them 
in  the  belly  of  your  fifh,  few  it  up,  turn  it  round 
on  your  difh,  put  over  it  flour  and  butter,  pour  a 
little  water  on  your  difh,  and  bake  it  in  a moderate 
oven ; when  it  comes  out  take  the  gravy  from  un- 
der it,  and  feum  off  the  fat,  then  drain  it  through  a 
hair-fieve  ; add  to  it  a tea-fpoonful  of  lemon-pickle, 
two  of  browning, a meat-fpoonful  of  walnut-catchup, 
a glafs  of  white  wine,  one  anchovy,  and  a flice  of 
lemon,  let  it  boil  ten  minutes,  thicken  it  with  but- 
ter and  flour,  fend  it  up  in  a fauce-boat,  difh  your 
fifh  : garnifh  it  with  lemon  and  crifp  parfley. 

This  is  a pretty  difh  for  chher  "corner  or  fide  for 
a dinner. 
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To  flew  Lampreys, 

SKIN  and. gut  your  lampreys,  fcafon  them  well 
with  pepper,  lalt,  cloves,  nutmeg,  and  mace,  not 
; pounded  too  fine,  afid  a little  lemon-peel  flared  fine ; 
then  cut  fonle  thin  flices  of  butter  into  the  bottom 
of  your  fauce-pan,  put  in  the  fifh,  with  half  a pint 
■of  nice  gravy,  half  the  quantity  of  white  wine  and 
cyder,  the  fame  of  claret,  with  a fmall  bundle  of 
thyme,  winter-favory,  pot-marjoram,  and  an  onion 
diced ; flew  them  over  a flow7  fire,  and  keep  turn- 
ing the  lampreys  till  they  are  quite  tender;  when 
they  are  tender  take  them  out,  and  put  in  one  an- 
chovy, and  thicken  the  fauce  with  the  yolk  of 
an  egg,  or  a little  butter  rolled  in  flour,  and 
■pour  it  over  the  fifh,  and  ferve  them  up. — N.B . 
Roll  them  round  a fkewer  before  you  put  them  in- 
to a pan. 

To  jlerto  Flounders,  Plaice,  or  Soles. 

HALF  fry  your  fifh  in  three  ounces  of  butter  a 
fine  brown,  then  take  up  your  fifh,  and  put  to  your 
butter  a quart  of  water,  and  boil  it  flowly  a quarter 
of  an  hour  with  two  anchovies,  and  an  onion  diced, 
then  put  in  your  fifh  again,  with  a herring,  and  flew 
them  gently  twenty  minutes,  then  take  out  your  fifh 
and  thicken  the  fauce  with  butter  and  flour,  and 
give  it  a boil,  then  drain  it  through  a hair-fieve, 
over  the  fifh,  and  fend  them  up  hot. — N.B.  Ifyou 
choofe  cockle  or  oyfter-liquor,  put  it  in  juft  be- 
fore you  thicken  the  fauce,  or  you  may  fend 
oyfters,  cockles,  or  fhrimps  in  a fauee-boat  to  table. 
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A good  way  to  Jlew  Fish. 

MIX  half  a tumbler  of  wine  with  as  much  water 
as  will  cover  the  fifh  in  the  ftew-pan,  and  put  in  a 
little  pepper  and  fait,  three  or  four  onions,  a cruft 
of  bread  toafted  very  brown,  one  anchovy,  a good 
lump  of  butter,  and  fet  them  over  a gentle  fire  ; 
fhake  the  ftew-pan  now  and  then,  that  it  may  not 
burn : juft  before  you  ferve  it  up,  pour  your  gravy 
into  a fauce-pan,  and  thicken  it  with  a little  butter 
rolled  in  flour,  a little  catchup  and  walnut-pickle 
beat  well  together  till  frnooth,  then  pour  it  on  your 
fifh,  and  fet  it  over  the  fire  to  heat,  and  ferve  it  up 
hot. 

To  boil  Mackrel. 

GUT  your  mackrel  and  dry  them  carefully  with 
a clean  cloth,  then  rub  them  flightly  over  with  a 
little  vinegar,  and  lay  them  ftaright  on  your  fifh- 
plate  (for  turning  them  round,  often  breaks  them,) 
intoyourfifh-pan,andboil  them  gently  fifteen  minutes, 
put  a little  fait  in  the  water  when  it  boils ; put  them 
then  take  them  up  and  drain  them  well,  and  put  the 
water  that  runs  from  them  into  a fauce-pan,  with 
two  tea-fpoonfuls  of  lemon  pickle,  one  meat  fpoon- 
ful  of  walnut-catchup,  the  fame  of  browning,  a blade 
or  two  of  mace,  one  anchovy,  a flice  of  lemon  ; 
boil  them  all  together  a quarter  of  an  hour,  then 
ftrain  it  through  a hair-fieve,  and  thicken  it  with 
flour  and  butter,  fend  it  in  a fauce-boat,  and  par- 
fley-fauce  in  another;  difh  up  your  fifh  with  the 
tails  in  the  middle;  garnifh  it  with  feraped  horfe- 
radifh  and  barberries. 
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To  boil  Herrings. 

SCALE,  gut,  and  wafli  your  herrings,  dry  them 
clean,  and  rub  them  over  with  a little  vinegar  and 
fait,  jfkewer  them  with  their  tails  in  their  mouths* 
lay  them  ori  your  fifli-plate ; when  your  water  boils 
put  them  in,  they  will  take  ten  or  twelve  minutes 
boiling  ; when  you  take  them  up,  drain  them  over 
the  water,  then  turn  the  heads  into  the  middle  ol 
your  difh,  lay  round  them  fcraped  horfe-radifh* 
parfley,  and  butter  for  fauce. 

To  fry  Herrings. 

SCALE,  wafh,  and  dry  your  herrings  well;  !a y 
them  feparately  on  a board,  and  fet  them  to  the  lire 
two  or  three  minutes  before  you  want  them,  it  will 
keep  the  fifli  from  Picking  to  the  pan,  duft  them 
with  flour;  when  your  dripping  or  butter  is  boiled 
hot  put  in  your  fifli,  a few  at  a time,  fry  them  over 
a briflv  fire ; when  you  have  fried  them  all,  let  the 
tails  up  one  againlt  another  in  the  middle  of  the 
difh,  then  fry  a large  handful  of  parfley  crifp,  take 
it  out  before  it  lofes  its  colour,  lay  it  round  then], 
and  parfley-  fauce  in  a boat ; or  if  you  like  onions 
better,  fry  them,  lay  fome  round  your  difh,  and 
make  onion-fauce  for  them ; or  you  may  cut  off 
the  heads  after  they  are  fried,  chop  them,  and  put 
them  into  a fauce-pan,  with  ale,  pepper,  fait,  and 
an  anchovy,  thicken  it  with  flour  and  butter,  ltrain 
! it.  and  then  put  it  in  a fauce-boat. 
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To  bake  Herrings. 

WHEN  you  have  cleaned  your  herrings,  as  a- 
bove,  lay  them  on  a board,  take  a little  black  and 
Jamaica  pepper,  a few  cloves,  and  a good  deal  of 
fait,  mix  them  together,  then  rub  it  all  over  the  fifh 
lay  them  ftraight  in  a pot,  cover  them  with  alegar, 
tie  a ft  rang  paper  over  the  pot,  and  bake  them  in 
a moderate  oven ; if  your  alegar  be  good,  they  will 
keep  two  or  three  months ; you  may  eat  them  ei- 
ther hot  or  cold. 

To  bake  Sprats. 

RUB  your  fprats  with  fait  and  pepper,  and  to 
every  two  pints  of  vinegar  put  one  pint  of  redwinc, 
diffolve  a penny-worth  of  cochineal,  lay  your  fprats 
in  a deep  carthcn-difh,  pour  in  as  much  red  wine, 
vinegar,  and  cochineal  as  will  cover  them,  tie  a 
paper  over  them,  fet  them  in  an  oven  all  night. 

They  will  eat  well,  and  keep  for  fome  time. 

To  boil  Scate  or  Ray.  j 

CLEAN  your  fcate  or  ray  very  well,  and  cut  it 
in  long  narrow  pieces,  then  put  it  in  boiling  water, 
with  a little  fait  in  it ; when  it  has  boiled  a quarter 
of  an  hour  take  it  out,  flip  the  ftdn  off,  then  put  it 
into  your  pan  again,  with  a little  vinegar,  and  boil 
it  till  enough  ; when  you  take  it  up,  let  it  over  the 
water  to  drain,  and  cover  it  clofe  up,  and  when  you 
difh  it,  be  as  quick  as  poftible,  for  it  loon  grows 
cold,  pour  over  it  cockle,  fhrimp,  or  muftel-fauce, 
lay  over  it  oyftcr  patties;  garnifh  it  with  barberries 
and  horfe-radifh. 
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To  fry  Soles. 

SKIN  your  foies  as  you  do  eels,  but  keep  or* 

, their  heads  > rub  them  over  with  an  egg,  and 
iftrew  over  them  bread  crumbs,  fry  them  over  a 
brifk  fire  in  hog’s-lard  a light  brown,  ferve  them  up 
with  good  melted  butter,  and  garnifh  it  with  green 
pickles. 

To  marinate  Soles. 

BOIL  them  in  fait  and  water,  bone  and  drain 
them,  lay  them  on  a difli  with  the  belly  up, 
boil  fome  fpinage,  and  pound  it  in  a mortar, 
then  boil  four  eggs  hard,  chop  the  whites  and 
yolks  feparate,  lay  green,  white  and  yellow  amongff 
the  foies;  ferve  them  up  with  melted  butter  in 
a boat. 

To  broil  Haddocks  or  Whitings. 

GUT  and  wafli  your  haddocks  or  whitings, 

• dry  them  with  a cloth,  and  rub  a little  vinegar 
(Over  them,  it  will  keep  the  fkin  on  better,  duff 
ttbem  well  with  flour,  rub  your  gridiron  with 
butter,  and  let  it  be  very  hot  when  you  lay  the 
!fifh  on,  or  they  will  flick,  turn  them  two  or 
i three  times  on  the  gridiron,  when  enough  ferve 
tthem  up,  and  lay  pickles  round  them,  with  plain 
melted  butter,  or  cockle-fauce  ; they  arc  a pretty 
(difli  for  fupper. 

A fecond  way. 

WHEN  you  have  cleaned  your  haddocks  or 
vwhitings,  as  above,  put  them  in  a tin  oven,  and 
Sfet  them  before  a quick  fire ; when  the  fkins  be- 

.gin  to  rife  take  them  off,  beat  an  egg,  rub  it  over 

C 6 


36  THE  EXPERIENCED 

thorn  with  a feather,  and  drew  over  them  a few 
bread-crumbs,  dredge  them  well  with  flour ; when 
your  gridiron  is  hot  rub  it  well  with  butter  or  fuet, 
it  muft  be  very  hot  before  you  lay  the  fifh  on, 
when  you  have  turned  them,  rub  a little  cold  but- 
ter over  them,  turn  them  as  your  fire  requires  until 
they  are  enough  and  a little  brown  ; lay  round  them 
cockles,  muffels,  or  red  cabbage ; you  may  either 
have  fhrimp-fauce  or  melted  butter. 

To  fry  Smelts  or  Sparlings. 

DRAW  the  guts  out  at  the  gills,  but  leave  in 
the  melt  or  the  roe,  dry  them  with  a cloth,  beat 
an  egg,  and  rub  it  over  them  with  a feather,  then 
drew  bAiad-crumbs  over  them,  fry  them  with 
hog’s-lard  or  rendered  beef-fuet ; when  it  is  boil- 
ing hot  put  in  your  fifh,  fhake  them  a little,  and 
fry.  them  a nice  brown,  drain  them  in  a fieve; 
when  you  difli  them,  put  a bafon  in  the  middle 
of  your  difh  with  the  bottom  up,  lay  the  tails,  of 
your  fifh  on  it,  fry  a handful  of  parfley  in  the 
fat  your  fifh  was  fried  in,  take  it  out  of  water  as 
you  fry  it,  and  it  will  keep  its  colour  and  crifp 
fooner,  put  a little  on  the  tails,  and  lay  the  reft 
in  lumps  round  the  edge  of  the  difh ; ferve  it  up 
with  good  melted  butter  for  fauce. 

To  fry  Perch  or  Trout. 

WHEN  you  have  fealed,  gutted,  and  waffled 
your  perch  or  trout,  dry  them  well,  then  lay  them 
leparately  on  a board  before  the  fire,  two  minutes ; 
before  you  fry  them  dull  them  well  with  flour7  and 
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ifry  them  a fine  brown  in  road -dripping  or  render- 
ed fuel;  ferve  them  up  with  melted  butter  and 
t :rifjped  parfley. 

To  drefs  Perch  in  Water-Sokey* 
SCALE,  .gut,  and  vafli  your  perch,  put  fait  in 
jyour  water;  when  it  boils,  put  in  the  fifh,  with  an 
onion  cut  in  dices;  you  mud  feparate  it  into  round 
rings,  a handful  of  parfley  picked  and  walked  clean 
pm  in  as  much  milk  as  will  turn  the  water  white  • 
whfn  >'our  fifh  arc  enough,  put  them  in  a foup-difh 
alnd  Pour  a llttle  of  the  water  over  them  with  the 
parfley  and  the  onions,  then  ferve  them  up  with 
butter  and  parfley  in  a boat ; onions  may  be  omit- 
ted if  you  plcafe.  You  may  boil  trout  the  fame 
way. 

To  bo.il  Eels. 

SK  IN,  gut,  and  take  the  blood  out  of  your  eels 
r:ut  off  their  heads,  dry  them,  and  turn  them  round' 
on  your  fifh-plate,  boil  them  in  fait  and  water,  and 
make  parfley  fauce  for  them. 

To  pitch-cock  Eels. 

SKIN,  gut,  and  waflt  your  eels,  then  dry  them 

i vith  a cloth,  Ip, inkle  them  with  pepper,  fait,  and  a 

"tt!e  dr‘cd  k*Se  > turn  them  backward  and  forward 
:,nd  fkewer  them;  rub  your  gridiron  with  beef-fuet’ 
iroil  them  a good  brown,  put  them  on  vour  difli' 

v.th  good  melted  butter,  and  lay  round  fried  pari 
lley.  r 

To  broil  Eels. 

WHEN  you  have  fkinned  and  cleanfed  your 
;;e  s as  beforc;  mb  them  with  the  yolk  of  an  egg, 


38  THE  EXPERIENCED 

drew  over  them  bread  crumbs,  choppped  parfley, 
fage,  pepper,  and  fait ; bade  them  well  with  butter, 
and  fct  them  in  a dripping-pan ; road  or  broil  them 
on  a gridiron ; fervc  them  up  with  pardey  and  but- 
ter for  fauce. 

To  boil  Flounder s and  all  kinds  of  F l at-F i s it. 

CUT  off  the  fins,  and  nick  the  brown  fide  under 
the  head ; then  take  out  the  guts,  and  dry  them 
with  a cloth,  boil  them  in  fait  and  water;  make  ei- 
ther gravy,  dirimp,  cockle,  or  muffel  fauce,  . and 
garnifii  it  with  red  cabbage. 

To  few  Oysters  and  all  forts  of  Shell-Fish. 

WHEN  you  have  opened  your  oyders,  put 
their  liquor  into  a toffing:pan,  with  a little  beaten 
mace ; thicken  it  with  dour  and  butter,  boil  it  three 
or  four  minutes,  toad  a dice  of  white  bread,  and 
cut  it  into  three: cornered  pieces  ; lay  them  round 
your  difii,  put  in  a fpoonful  of  good  cream,  put  in 
your  oyders,  and  (hake  them  round  in  your  pan; 
you  mud  not  let  them  boil,  for  if  they  do,  it  will 
make  them  hard  and  look  fmall ; ferve  them  up  in 

a little  foup-didt  or  plate. N.  JB.  You  may 

dew  cockles,  muffels,  or  any  fhell-fidi  the  fame 
way. 

To  few  Oysters,  Cockles,  and  Mussels. 

OPEN  your  fidi  clean  from  the  fhell,  fave  the 
liquor,  and  let  it  dand  to  fettle ; then  drain  it 
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, hrough  a hair-fieve,  and  put  it  to  as  many  crumbs 
of  bread  as  will  make  it  pretty  thick,  and  boil  them 
v veil  together  before  you  put  in  the  fifh,  with  a good 
jtump  of  butter,  pepper,  and  fait  to  your  tafte,  give 
hem  a hngle  boil,  and  ferve  them  up. — N.B.  You 
jmay  make  it 'a  fifh-fauce  by  adding  a glafs  of  white 
wine  juft  before  you  take  it  off  the  fire,  and  leav- 
ing out  the  crumbs  cf  bread. 

To Jcolhp  Oy STILUS. 

WHEN  your  oyfiers  are  opened,  put.  them  in  a 
uafon,  and  wafh  them  out  of  their  own  liquor,  put 
Lome  of  your  fcollop-fhells,  ftrew  over  them  a few 
oread-crumbs,  and  lay  a (lice  of  butter  on  them, 
hen  more  oyfters,  bread-crumbs,  and  a dice  of 
out  ter  on  the  top,  put  them  into  a Dutch  oven  to 
:>rown,  and  ferve  them  up  in  the  fhells. 

To  fry  Oysters. 

TAKE  a quarter  of  an  hundred  of  large  oyfiers 
neat  the  yolks  of  two  eggs,  add  to  k a little  nutmeg 
1 nd  a blade  of  mace  pounded,  a fpoonful  of  flour, 
nd  a little  fait;  dip  in  your  oyfters,  and  fry  them 
n hog’s-lard  a light  brown;  if  you  choofe  you  may 

dd  a little  parflcy  fhred  fine. N.  B.  They 

re  a proper  garnifh  for  cod’s-head,  calf’s-head,  or 
molt  made-difhes. 
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To  make  Oyster  Loaves. 

TAKE  fmall  French  rafps,  or  you  may  make 
little  round  loaves,  make  a round  hole  in  the  top, 
fcrapc  out  all  the  crumb,  then  put  your  oyfters  in- 
to a tolling-  pan,  with  the  liquor  and  crumbs  that 
came  out  of  your  rafps  or  loaves,  and  a good  lamp 
of  butter,  ftew  them  together  five  or  fix  minutes, 
then  put  in  a fpoonful  of  good  cream,  fill  your  rafps 
or  loaves,  lay  the  bit  of  cruft  carefully  on  again, 

let  them  in  the  oven  to  crifp. Three  are  enough 

for  a fide-dilh. 

To  boil  Lobsters. 

TAKE  your  lobfter,  and  put  a fkewer  in  the 
vent  of  the  tail,  to  prevent  the  water  from  getting 
into  the  belly  of  the  lobfter ; put  it  into  a pan  of 
boiling  water,  with  a little  fait  in  it,  if  it  be  a large 
one  it  will  take  half  an  hour’s  boiling ; when  you 
take  it  out,  put  a lump  of  butter  in  a cloth,  and  rub 
it  over,  it  will  ftrike  the  colour  and  make  it  look 
bright. 


To  roajl  Lobsters. 

HALF-boil  your  lobfter  as  before,  rub  it  well 
with  butter,  and  fet  it  before  the.  fire,  bafte  it  all  o- 
ver  till  the  fhell  looks  a dark  brown,  ferve  it  up 
with  good  melted  butter. 
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To  Jlew  Lobsters  or  Shrimps. 

PICK  your  lobfters  or  fhrimps  in  as  large  pieces 
as  you  can,  and  boil  the  fhells  in  a pint  of  wa- 
; er,  with  a blade  or  two  of  mace,  and  a few  whole 
pepper-corns;  when  all  the  /Length  is  come  out  of 
the  /hells  and  fpice,  /train  it,  and  put  in  your  lob- 
I lers  or  fhrimps,  and  thicken  it  with  flour  and  but- 
ter, and  give  them  a boil ; put  in  a glafs  of  white 
■vine,  or  two  fpoonfuls  of  vinegar,  and  ferve  it  up* 

To  make  Lobster  Patties  to  garmjh  Fish. 

% 

TAKE  all  the  red  feeds  and  the  meat  of  a lob- 
Uer,  with  a little  pepper,  fait,  and  crumbs  of 
read,  mix  them  well  with  a little  butter,  make 
:aem  up  in  fmall  patties,  and  put  them  in  either 
iich  batter  or  thin  pafte,  fry  or  bake  them,  and 
; arnifh  your  fi/h  with  them. 

To  pickle  Sturgeon. 

CUT  your  flurgeon  into  what  fize  pieces  you 
Jleafe,  wa/h  it  well  and  tie  it  with  mats ; to  every 
nree  quarts  of  water  put  a quart  of  old  Prong  beer, 
handful  of  bay  felt,  and  double  the  quantity  of 
ommon  fait,  one  ounce  of  ginger,  two  ounces  of 

I jack  pepper,  one  ounce  of  cloves,  and  one  of  Ja- 
maica pepper,  boil  it  till  it  will  leave  the  bone,  then 
ke  it  up ; the  next  day  put  in  a quart  of  Prong- 
<2  alegar,  and  a little  fait,  tie  it  down  with  Prong 
1, per,  and  keep  it  for  ufe. — Do  not  put  your  Pur- 
:on  in  till  the  water  boils. 
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To  pickle  Salmon  the  Ncwcajlle  way. 

TAKE  a falmon  about  twelve  pounds,  gut  it, 
then  cut  of!  the  head,  and  cut  it  acrofs  in  what 
what  pieces  you  pleafe,  but  do  not  fplit  it,  i'crape 
the  blood  from  the  bone,  and  wafli  it  well  out, 
then  tie  it  acrofs  each  way,  as  you  do  fturgeon,  fet 
on  your  fifh-pan  with  two  quarts  of  water,  and 
three  of  ftrong  beer,  half  a pound  of  bayfalt,  and 
one  pound  of  common  fait ; when  it  boils  feum  it 
well,  then  put  in  as  much  fifh  as  your  liquor  will 
cover,  and  when  it  is  enough  take  it  carefully  out, 
left  you  ftrip  off  the  fkin,  and  lay  it  on  earthen 
difhes ; when  you  have  done  all  your  fifh,  let  it 
ftand  till  the  next  day,  put  it  into  pots,  add  to  the 
liquor  three  quarts  of  ftrong-beer  alegar,  half  an 
ounce  of  mace,  the  fame  of  cloves  and  black  pep- 
per, one  ounce  of  long  pepper,  two  ounces  of  white 
ginger,  fliced,  boil  them  well  together  half  an  hour? 
then  pour  it  boiling  hot  upon  your  fifh  when 
cold,  cover  it  well  with  ftrong  brown  paper.— This  j 
will  keep  a whole  year. 

To  pickle  Oysters. 

OPEN  the  largeft  and  fineft  oyfters  you  can  get, 
whole  and  clean  from  the  fhell,  wafli  them  in  their 
own  liquor,  let  it  ftand  to  fettle,  then  pour  it  from 
the  fediment  into  the  fauce-pan,  put  to  it  a glafs  of  * 
Lifbon  wine,  as  much  white-wine  vinegar  as  you 
had  oyfter-liquor,  three  or  four  blades  of  macc,  a 
nutmeg  fliced,  a few  white  pepper-corns,  and  a lit- 
tle fait,  boil  it  five  or  fix  minutes,  feum  it,  then 
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out  in  your  oyfters,  dimmer  them  ten  or  twelve 
minutes,  take  them  out,  and  put  them  in  narrow- 
oped  jars;  when  they  are  cold,  pour  over  them 
rendered  miitton-fuet,  tie  them  down  with  a blad-> 
her,  and  keep  them  for  ufe. 

To  pickle  Oysters  another  way. 

BE  careful  not  to  break  the  oyfters  in  opening, 
tut  off'  the  black  verge,  and  clean  them  very  well 
rom  any  part  of  the  fhell,  put  them  into  a bafon 
nf  water,  wadi  the  oyfters  in  it  and  ftrain  the  li- 
uor,  boil  it  with  a little  vinegar  and  fpices  till  it 
..lit  your  tafte,  then  put  the  oyfters  to  it,  and,  if 
urge,  let  them  boil  eight  minutes ; put  them  into. 
:< one-jars;  when  the  liquor  is  cold  pour  it  upon 
we  oyfters,  and  to  every  fcore  of  oyfters  put  two 
noonfuls  of  water,  and  nearly  two  fpoonfuls  of 
’.  e belt  vinegar,  then  tie  them  clofe  over  with 
adders  and  white  leather. 

To  collar  Mackrel.  , 

GUT  and  flit  your  mackrel  down  the  belly,  cut 
FF  the  head,  take  out  the  bones,  take  care  you  do 
)t  cut  it  in  holes,  then  lay  it  flat  upon  its  back, 
afon  it  with  mace,  nutmeg,  pepper,  and  fait,  and 
lhandful  of  parfley  fhred  fine,  ftrew  it  over  them, 

1 11  them  tight,  and  tie  them  well  feparately  in 
1 iths,  boil  them  twenty  minutes  in  vinegar,  fait, 
i d water,  then  take  them  out,  put  them  into  a pot ; 

' ur  th*  liquor  on  them,  or  the  doth  will  flick  to 
1 fifh,  the  next  day  take  the  cloth  off  your  fifh, 
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put  a little  more  vinegar  to  the  pickle,  keep  them 
for  ufe  when  you  fend  them  to  the  table,  garnilh 
with  fennel  and  parfley,  and  put  fome  of  the  liquor 
under  them. 

To  pickle  Mackrel. 

WASH  and  gut  your  mackrel,  then  fkewer 
them  round  with  their  tails  in  their  mouths,  bind  j 
them  with  a fillet  to  keep  them  from  breaking,  boil 
them  in  fait  and  water  about  ten  minutes,  then  take  1 
them  carefully  out,  put  to  the  water  a pint  of  ale- ; 
gar,  two  or  three  blades  of  mace,  a little  whole  pep- 
per, and  boil  it  all  together;  when  cold  pour  it  on 
the  fifh,  and  tie  it  down  cold. 

To  pot  Salmon. 

LET  your  falmon  be  quite  frefh,  fcale  and  wafh  i 
it  well,  and  dry  it  with  a cloth,  fplit  it  up  the  back 
and  take  out  the  bone,  feafon  it  well  with  white 
pepper  and  fait,  a little  nutmeg  and  mace,  let  it  lie 
two  or  three  hours,  then  put  it  down,  put  it  into 
the  oven,  and  bake  it  an  hour ; when  it  comes  out, 
lay  it  on  a flat  difh,  that  the  oil  may  run  from  it, 
cut  it  to  the  fize  of  your  pots,  lay  it  in  layers  till 
you  fill  the  pot,  with  the  fkin  upwards,  put  a board 
over  it,  lay  on  a weight  to  prefs  it  till  cold,  then 
pour  over  it  clarified  butter;  when  you  cut  it,  the 
fkin  makes  it  look  ribbed;  you  may  fend  it  to  the 
table  either  cut  in  flices,  or  in  the  pot, 
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A fecond  way. 

WHEN  you  have  any  cold  falmon  left,  take  the 
kin  off,  and  bone  it,  then  put  it  in  a marble  mor- 
.ar,  with  a good  deal  of  clarified  butter;  feafon  it 
oretty  high  with  pepper,  mace,  and  fait,  fhred  a 
uttle  fennel  very  fmall,  beat  them  all  together  ex- 
ceeding fine,  then  put  it  clofe  down  into  a pot,  and 
cover  it  with  clarified  butter. 

To  pot  Smelts  or  Sparlings. 

DRAW  out  the  guts  with  a fkewer  under  the 
2 jills,  the  melt  or  roe  muft  be  left  in,  dry  them  well 
with  a cloth,  feafon  them  with  fait,  mace,  and  pep- 
rier,  lay  them  in  a pot,  with  half  a pound  of  melted 
cutter  over  them,  tie  them  down,  and  bake  them 
m a flow  even  three  quarters  of  an  hour;  when 
:'hey  are  almofl  cold,  take  them  out  of  the  liquor, 
put  them  into  oval  pots,  cover  them  with  clarified 
putter,  and  keep  them  for  ufe. 

To  pickle  Smelts  or  Sparlings. 

GUT  them  with  a fkewer  under  the  gills,  but 
leave  the  melt  or  roe  in,  dry  them  with  a cloth, 
und  fkewer  their  tails  in  their  mouths,  put  fait  in 
pour  w7ater,  when  it  boils  put  in  your  fifh  for  ten 
minutes,  then  take  them  - up,  put  to  the  water  a 
nladc  or  two  of  mace,  a few  cloves,  and  a little  ale- 
gar; boil  them  all  together,  and  when  it  is  cold 
rout  in  your  your  fifh,  and  keep  them  for  ufe. 
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To  collar  Eels. 

CASE  your  ccl,  cut  off  the  head,  flit  open  the 
belly,  take  out  the  guts,  cut  off  the  fins,  take  out 
the  bones,  lay  it  flat  on  the  back,  grate  over  it  a 
ffnall  nutmeg,  two  or  three  blades  of  mace  beat 
fine,  a little  pepper  and  fait,  ftrew  over  it  a hand- 
ful of  parfley  fhred  fine,  with  a few  fage  leaves, 
roll  it  up  tight  in  a cloth,  bind  it  well ; if  it  be  of 
a middle  fize,  boil  it  in  fait  water  three  quarters  of 
an  hour,  hang  it  up  all  night  to  drain,  add  to  the 
pickle  a pint  of  vinegar,  a few  pepper-corns,  and  a 
fprig  of  fweet  marjoram,  boil  it  ten  minutes,  and 
let  it  ftand  till  the  next  day,  take  off'  the  cloth,  and 
put  your  eels  into  the  pickle ; you  may  fend  them 
whole  on  a plate,  or  cut  them  in  flices  ; garnifh 
with  green  parfley. — Lampreys  are  done  the  fame 
way. 

To  pickle  Cockles. 

WASH  your  cockles  clean,  put  them  in  a fauce- 
pan,  cover  them  clofe,  fet  them  over  the  fire,  fhake  ; 
them  till  they  open,  then  pick  them  out  of  the  j 
/hells  ; let  the  liquor  fettle  till  it  be  clean,  then  put 
in  the  fame  quantity  of  wine  vinegar,  and  a little 
fait,  a blade  or  two  of  mace,  boil  them  together, 
and  pour  it  on  your  cockles,  and  keep  them  in  bot- 
tles for  ufe. You  muff  pickle  muffcls  the  fame 

way. 
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To  pot  Ciiar. 

CUT  off  the  fins  and  cheek-part  of  each  fide  o 
.he  head  of  your  char,  rip  them  open,  take  out  the 
guts  and  the  blood  from  the  back-bone,  dry  them 
well  with  a cloth,  lay  them  on  a board,  and  throw 
jn  them  a good  deal  of  fait, let  them  Hand  all  night, 
:hen  ferape  it  gently  off  them,  and  wipe  them  ex- 
ceedingly well  with  a cloth;  pound  mace,  cloves, 
und  nutmeg  veiy  fine,  throw  a little  in  the  infide  of 
hem,  and  a good  deal  of  fait  and  pepper  on  the 
outfide,  put  them  clofe  down  in  a deep  pot,  with 
t heir  bellies  up, with  plenty  of clarifiedbutteroverthem, 
[let  them  in  the  oven,  and  let  them  Hand  for  three 
lours ; when  they  come  out  pour  what  butter  you 
pan  off  clear,  lay  a board  over  them,  and  turn  them 
aipfide  down,  to  let  the  gravy  run  from  them, 
kcrape  the  fait  and  pepper  very  carefully  off,  and 
^eafon  them  exceedino;  wTell  both  infide  and  out 
with  the  above  feafoning,  lay  them  clofe  in  broad 
iin  pots  for  that  purpofe,  with  the  backs  up,  then 
: over  them  well  with  clarified  butter;  keep  them 
rn  a cold  dry  place. 

To  pot  Eels. 

SKIN,  gut,  and  clean  your  eels,  cut  them  in 
i ieces  about  four  inches  long,  then  fcafon  them 
i ith  pepper,  fait,  beaten  mace,  and  a little  dried 
ugc  rubbed  very  fine;  rub  them  well  with  your 
cafoning,  lay  them  in  a brown  pot,  put  over  them 
*s  much  butter  as  will  cover  them,  tie  them  down 
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with  a flrong  paper,  fet  them  in  a quick  oven  for  j 
an  hour  and  a half ; take  them  out,  when  cold 
put  them  into  fmall  pots,  and  cover  them  with  cla-  j 
rifted  butter.  N.  B.  You  may  pot  lampreys  the 
fame  way. 

To  pot  Lampreys. 

TAKE  lampreys  alive,  and  run  a flick  through 
their  heads,  and  flit  their  tails,  hang  them  up  by 
their  heads  and  they  will  bleed  at  the  tail  end  : 
when  they  have  done  bleeding,  cut  them  open,  take 
out  the  guts,  and  wipe  them  till  they  are  perfectly 
dry  and  clean  (you  mud  not  wafli  them  with  wa- 
terj,  then  rub  them  with  pepper  and  fait,  let  them  jj 
ftand  all  night,  and  wipe  them  exceeding  dry  again, 
then  feafon  them  with  pepper,  fait,  mace,  and  a lit-  j 
de  nutmeg,  roll  them  up  tight,  put  them  in  a pot 
with  fome  butter,  cover  them  up  with  flrong  paper, 
and  bake  them  in  a moderate  oven ; when  they  are 
enough  and  near  cold,  drain  out  the  butter  from 
them,  put  them  in  your  potung-pots,  and  cover 
them  with  clarified  butter. 

To  pot  Lobsters. 

TAKE  the  meat  out  of  the  claws  and  belly  of  a 
boiled  lobfter,  put  in  a marble  mortar,  with  two 
blades  of  mace,  a little  white  pepper  and  fait,  a 
lump  of  butter  the  fize  of  half  an  egg,  beat  them  all 
together  till  they  come  to  a pafle,  put  one  half  of  it 
into  your  pot,  take  the  meat  out  of  the  tail-part,  lay 

1 
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it  in  the  middle  of  your  pot,  lay  on  it  the  other 
half  of  your  pafte,  prefs  it  clofe  down,  pour  over 

it  clarified  butter,  a quarter  of  an  inch  thick. 

N.  B.  To  clarify  butter,  put  your  boat  into  a 
clean  fauce-pan,  fet  it  over  a flow  fire,  when  it  is 
melted  fcum  it,  and  take  it  off  the  fire,  let  it  hand 
a little,  then  pour  it  over  your  lobflers;  take  care 
lyou  do  not  pour  in  the  milk  which  fettles  to  the 
bottom  of  the  fauce-pan. 

A receipt  to  pot  Lobsters,  which  cojl  ten  Guineas. 

TAKE  twenty  good  lobflers,  and  when  cold 
pick  all  the  meat  out  of  the  tails  and  claws,  (be 
careful  to  take  out  all  the  black  gut  in  the  tails, 
which  mu  ft  not  be  ufed]  beat  fine  three  quarters 
of  an  ounce  of  mace,  a fmall  nutmeg,  and  four  or 
ive  cloves,  with  pepper  and  fait,  feafon  the  meat 
with  it ; lay  a layer  of  butter  into  a deep  earthen 
not,  then  put  in  the  lobflers,  and  lay  the  reft  of  the 
nutter  over  them,  (this  quantity  of  lobflers  will 
. ake  at  leafl  four  pounds  of  butter  to  bake  them,] 
iie  a paper  over  the  pot,  fet  them  in  an  oven,  when 
they  are  baked  tender,  take  them  out,  and  lay  them 
>n  a difh  to  drain  a little,  then  put  them  clofe  down 
n your  potting-pots,  but  do  not  break  them  in 
.mall  pieces,  but  lay  them  in  as  whole  as  you  can, 
nnly  fplitting  the  tails.  When  you  have  filled 
our  pots  as  full  as  you  choofe,  take  a fpoonful  or 
wo  of  the  red  butter  they  were  baked  in,  pour  it 
n the  top,  and  fet  it  before  the  fire  to  let  it  melt 
n,  then  cool  it,  and  melt  a little  white  wax  in  the 
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remainder  of  the  butter,  and  cover  them. — — N.B. 
Lay  a good  deal  of  the  red  hard  part  in  the  pot  to 
bake,  to  colour  the  butter,  but  do  not  put  it  in  the 
potting-pots. 

To  pot  Shrimps. 

PICK  the  fineft  fhrimps  you  can  get,  fcafon 
them  with  a little  beaten  mace,  pepper,  and  fait 
to  your  talte,  and  with  a little  cold  butter;  pound 
them  all  together  in  a mortar  till  it  comes  to  a 
palle,  put  it  down  in  fmall  pots,  and  pour  over 
them  clarified  butter. 

To  caveacli  Soles. 

FRY  your  foies  either  in  oil  or  butter,  boil  fome 
vinegar  with  a little  water,  two  or  three  blades  of 
mace,  a very  few  cloves,  fome  black  pepper,  and  a 
little  fait,  let  it  Hand  till  cold,  and  when  cold  beat 
up  fome  oil  with  it,  lay  your  fifh  in  a deep  pot, 
and  flice  a good  deal  of  fhalots  or  onions  between 
each  fifh,  throw  your  liquor  over  it,  and  pour  fome 
oil  on  the  top  : it  will  keep  three  or  four  months, 
made  rich,  and  fried  in  oil ; it  mud  be  ftopped  well 
and  kept  in  a dry  place.  Take  out  a little  at  a 
time  when  you  ufe  it. 

To  caveach  Fish. 

CUT  your  fifh  into  pieces  the  thickncfs  of  your 
hand,  feafon  it  with  pepper  and  fait,  let  it  lie  an 
hour,  dry  it  well  with  a cloth,  flour  it,  and  then 
fry  it  a fine  brown  in  oil : boil  a fufficicnt  quantity 
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of  vinegar  with  a little  garlic,  mace,  and  whole 
pepper  to  cover  the  fifh,  add  the  fame  quantity  of 
• oil,  and  fait  to  your  tafte,  mix  well  the  oil  and  vi-' 
negar,  and  when  the  hill  and  liquor  is  quite  cold, 
Tice  lome  onion  to  lay  in  the  bottom  of  the  pot3 
;then  a layer  of  fifh  and  onion,  and  fo  on  till  the 
whole  fifh  is  put  up  ; the  liquor  muff  not  be  put  in 
'till  it  is  quite  cold. 

A very  good  way  to  preferve  Fish. 

TAKE  any  large  fifh,  cut  off  the  head,  wafh  it 
(.clean,  and  cut  it  into  thin  flices,  dry  it  well  with  a 

■ cloth,  flour  it,  and  dip  it  in  the  yolks  of  eggs,  fry 
‘it  in  plenty  of  oil  till  it  is  a fine  brown,  and  well 

■ done,  lay  them  to  drain  till  cold,  then  lay  them  in 
'your  vefiel,  throw  in  betwixt  the  layers  mace, 
•(doves,  and  fliced  nutmeg,  then,  make  a pickle  of 
tihe  beft  white-wine  vinegar,  fhalots,  garlic,  white 
[pepper,  Jamaica  pepper,  long  pepper,  jumper-ber- 
uies,  and  fait,  boil  it  till  the  garlic  is  tender,  and 
|t the  pickle  will  be  enough ; when  it  is  quite  cold, 
ipour  it  on  your  fifh,  with  a little  oil  on  the  top  ; 
lfmall  fifh  are  done  whole ; cover  it  clofe  with  a 

! bladder.-  v 

To  pickle  Shrimps. 

TICK  the  finefi  fhrimps  you  can  get,  and 
jput  them  into  cold  alegar  and  fait,  put  them  in- 
tto  little  bottles,  cork  them  clofe,  and  keep  them 
ffor  ule. 
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To  pot  red  and  black  Moor-Game. 


PLUCK  and  draw  diem,  and  fcafon  them  with 
pepper,  cloves,  mace,  ginger,  and  nutmeg,  well 
beaten  and  lifted,  with  a quantity  of  fait,  not  to  o- 
vercome  the  fpiccs,  roll  a lump  of  butter  in  the 
feafoning,  and  put  it  into  the  body  of  the  fowls, 
rub  the  outfide  with  feafoning,  and  then  put  them 
into  pots  with  the  bread  downwards,  and  cover 
them  with  butter,  Jay  a paper,  and  then  pafte  over 
them,  and  bake  them  till  they  are  tender,  then  take 
them  out,  and  lay  them  to  drain,  then  put  thAn  in- 
to potting-pots  with  the  bread  upward,  and  take  all 
the  butter  they  were  baked  in  clean  from  the  gra- 
vy, and  pour  upon  them;  fill  up  the  pots  with  cla- 
rified butter,  and  keep  them  in  a dry  place; 


CHAP.  III. 


i- 


Obfervations  on  Roasting  and  Boiling. 

WHEN  you  boil  any  kind  of  meat,  particu- 
larly veal,  it  requires  a great  deal  of  care 
and  neatnefs ; be  fure  your  copper  is  very  clean 
and  well  tinned,  fill  it  as  full  of  foft  water  as  is  ne- 
ceflary,  dud  your  veal  well  with  fine  flour,  put  it 
into  your  copper,  fet  it  over  a large  fire ; fome 
choofe  to  put  in  milk  to  make  it  white,  but  I think 
it  is  better  without ; if  your  water  happens  to  be 
the  lead  hard,  it  curdles  the  milk,  and  gives  the 
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i -eal  a brown  yellow  call,  and  often  hangs  in  lamps 
|t  bout  the  veal,  fo  will  oatmeal,  but  by  dulling  your 
_eal,  and  putting  it  into  the  water  when  cold,  it 
jrevents  the  fulnefs  of  the  water  from  hanging  up- 
>n  it;  when  the  fcum  begins  to  rife,  take  it  clear 
>ff,  put  on  your  cover,  let  it  boil  in  plenty  of  wa- 
mr  as  flow  as  poffible,  it  will  make  your  veal  rife 
Mid  plump  : A cook  cannot  be  guilty  of  a greater 
rror  than  to  let  any  fort  of  meat  boil  fall,  it 
wardens  the  outfide  before  the  infide  is  warm, 

I 

i nd  difcolours  it,  eljpecially  veal;  for  in  fiance,  a 
i eg  of  veal  of  twelve  pounds  weight,  will  re- 
quire three  hours  and  a half  boiling,  the  flower  it 
•oils,  the  whiter  and  plumper  it  will  be  ; when 
011  boil  mutton  or  beef,  obferve  to  dredge  them 
'/ell  with  flour  before  you  put  them  into  the  kettle 
>f  cold  water,  keep  it  covered,  and  take  off  the 
mum ; mutton  or  beef  do  not  require  fo  much  boil- 
ing, nor  is  it  fo  great  a fault  if  they  are  a little  fhort ; 

3 ut  veal,  pork,  or  lamb,  are  not  fo-wholefome  if 
liiey  are  not  boiled  enough;  a leg  of  pork  will  re- 
quire half  an  hour  more  boiling  than  a leg  of  veal 
»f  the  fame  weight;  when  you  boil  beef  or  mutton 
ou  may  allow  an  hour  for  every  four  pounds 
'/eight;  it  is  the  heft  way  to  put  in  your  meat  when 
he  water  is  cold,  it  gets  warm  to  the  heart  before 
’he  outfide  grows  hard;  a leg  of  lamb  four  pounds 
weight  will  require  an  hour  and  a half's  boiling. 

WHEN  you  roafl  any  kind  of  meat,  it  is  a very 
,ood  way  to  put’  a little  fait  and  water  in  your- 
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dripping-pan,  bade  your  meat  a little  with  it,  let  it 
dry,  then  dull  it  well  with  flour,  bade  it  with  frefh 
butter,  it  will  make  your  meat  a better  colour;  ob- 
serve always  to  have  a hrifk  clear  fire,  it  will  pre- 
vent your  meat  from  dazing,  and  the  froth  from 
falling;  keep  it  a good  di dance  from  the  fire,  if  the 
meat  is  fcorched  the  outfide  is  hard,  and  prevents 
the  heat  from  penetrating  into  the  meat,  and  will 
appear  enough  before  it  be  little  more  than  half 
done.  Time,  didance,  bading  often,  and  a clear 
fire,  is  the  bed  method  I can  preferibe  for  roading 
meat  to  perfeBion ; when  the  deam  draws  near  the 
fire,  it  is  a fign  of  its  being  enough-  but  you  will 
be  the  bed  judge  of  that,  from  the  time  you  put  it 
down.  Be  careful,  when  you  road  any  kind  of 
wild  fowl,  to  keep  a clear  bride  fire,  road  them  a 
light  brown,  but  not  too  much ; it  is  a great  fault 
to  road  them  till  the  gravy  runs  out  of  them,  it 

takes  off  the  fine  flavour. Tame  fowls  require 

more  l oading,  they  are  a long  time  before  they  are 
hot  through,  and  mud  be  often  haded  to  keep  up  a 
drong  froth,  it  makes  them  rife  better,  and  a finer 

colour. Pigs  and  geefe  fhould  be  roaded  before 

a good  fire,  and  turned  quick. Hares  and  rab- 

bits require  time  and  care,  to  fee  the  ends  are  road- 
ed enough;  when  they  are  half  roaded,  cut  the 
neck-lkin,  and  let  out  the  blood,  for  when  they  are 
cut  up  they  often  appear  bloody  at  the  neck. 
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To  roajl  a Pig. 

STICK  your  pig  juft  above  the  breaft-bone,  run 
your  knife  to  the  heart,  when  it  is  dead  put  it  in 
cold  water  for  a few  minutes,  then  j,  ulr  i! 

a-iinjs  iiafffi  uiiilm;  line, 

put  your  pig  into  a pail  of  Raiding  water  half  a mi- 
nute, take  it  out,  lay  it  on  a clean  table,  pull  off 
the  hair  as  quick  as  poffible,  if  it  does  not  come 
clean  off  put  it  in  again,  when  you  have  got  it  all 
clean  off,  waff  it  in  warm  water,  then  in  tw7o  or 
three  cold  waters,  fm  liiBH.hu  thCh  flKmU^-afle ; 
take  off  the  four  feet  at  the  firfl  joint,  make  a flit 
down  the  belly, take  out  allthe  entrails,  put  theliver, 
heart,  and  lights  to  the  pettitoes,  waff  it  well  out  of 


cold  water,  dry  it 


exceeding 


well  with  a cloth. 


hangitup,  and  whenyou  roaft  it  put  in  a little  ffred 
fage,  a tea-fpoonful  of  black-pepper,  two  of  fait,  a 
cruft  of  brown  bread,  fpit  your  pig  and  few7  it  up; 
lay  it  dowm  to  a brifk,  clear  fire,  with  a pig-plate 
hung  in  the  middle  of  the  fire;  w'hen  your  pig  is 
warm,  put  in  a lump  of  butter  in  a cloth,  rub  your 
pig  often  with  it  while  it  is  roafting;  a large  one 
will  take  an  hour  and  a half ; when  your  pig  is  a 
fine  brov'n,  and  the  fteam  draws  near  the  fire,  take 
a clean  cloth,  rub  your  pig  quite  dry,  then  rub  it 
well  with  a little  cold  butter,  it  will  help  to  crifp  it; 
then  take  a fharp  knife,  cut  oft'  the  head,  and  take 
off  the  collar,  then  take  oft  the  ears  and  jaw-bone, 
fplit  the  jaw  in  two,  when  you  have  cut  the  pig 
down  the  back,  which  mull  be  done  before  you 
draw  the  fpit  out,  then  lay  your  pig  back  to  back 
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on  your  difh,  and  the  jaw  on  each  fide,  the  ears  on 
<ach  fhoulder,  and  the  colar  at  the  fhoulder,  and 

POUl  *n  your  Huce,  and  ferve  it  up — garnifh  with 
a cruft  of  brown  bread,  grated. 


lo  make  Sauce  Joy  a Pig. 


CHOP  the  brain  a little,  then  put  in  atca-fpoon- 
f'ul  of  white  gravy,  with  the  gravy  that  runs  out  of 
the  pig,  a little  bit  of  anchovy,  mix  near  half  a 
pound  of  butter,  with  as  much  flour  as  will  thicken 
the  gravy,  a flice  of  lemon,  a fpoonful  of  white 
■wine,  a little  caper-liquor  and  fait,  fhake  it  over 
the  fire,  and  pour  it  into  your  difh;  fome  like  cur- 
rants ; boil  a few,  and  fend  them  in  a tea-fauccr, 
with  a glafs  of  currant-jelly  in  the  middle  of  it. 


% 

a.  4*.  A fecond  way  to  make  Pig-Sauce,  ‘ 

j >„/  a 4^-  i a 


CUT  all  the  outfide  off  a penny-loaf,  then  cut  it  ' 
/1:  ' v ‘ r 


a lit- 


tle fait;  boil  it  until  it  be  a fine  pulp,  then  beat  it 
well,  put  in  a quarter  of  a gound  of  butter,  and 
two  fpoonfuls  of  thick  cream,,  make  it  hot,  and  put 
it  into  a bafon.  yt,.  - vT./  y/  r ^ 

ipy i 

lo  drejs  a Pigs  Pettitoes^^^  ^ ^ 

TAKE  up  the  heart,  liver,  and  lights,  when  they 
have  boiled  ten  minutes,  and  hired  them  pretty 
final  1,  but  let  the  feet  boil  till  they  are  pretty  tender 
^ then  take  them  out,  and  fplit  them ; thicken  your 

4**  'fpe/  *»$i\ 

fa  ' ' ‘ ^ 

^±2. 
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gravy  with  flour  and  butter,  putin  your  mince-meat 
a flice  of  lemon,  a fpoonful  of  white  wine,  a little 
fait,  and  boil  it  a little ; beat  the  yolk  of  an  egg, 
add  to  it  two  fpoonfuls  of  good  cream,  and  a little 
grated  nutmeg  ; put  in  your  pettitoes,  fhake  it  over 
the  lire,  but  do  not  let  it  boil ; lay  fippets  round 
your  difh,  pour  in  youi;  mince-meat,  lay  the  feet 
over  them  die  {kin  fide  up,  and.  fend  them  to 
1 1 table. 


To  boil  a Goose  with  Onion-Sauce. 

TAKE  your  goofe  ready  drefled,  linge  it,  and 
pour  over  it  a quart  of  boiling  milk,  let  it  lie 
in  it  all  night,  then  take  it  out  and  dry  it  ex- 
ceeding well  with  a cloth,  feafon  it  with  pepper, 
and  fait,  chop  fmall  a large  onion,  a handful  of 
1 fage-leaves,  put  them  into  your  goofe,  few  it  up 
at  the  neck  and  vent,  hang  it  up  by  the  legs’ 
till  the  next  day,  then  put  it  into  a pan  of  cold 
water,  cover  it  clofe,  and  let  it  boil  flowly  one 
hour.. 


TO  JleW  GOOSE-Gl-B  LETvS. 

CUT  your  pinions  in  two,  the  neck  in  four 
pieces,  flice  the  gizzard,  clean  it  well,  ftew  them  in 
•two  quarts  of  water,  or  mutton-broth,  with  a bun- 

- die  of  fweet  herbs,  one  anchovy,  a few  pepper- 
corns, three  or  four  cloves,  a fpoonful  of  catchup, 
and  an  onion;  when  the  giblets  are  tender,  put  in 
a fpoonful  of  good  cream,  thicken  it  with  flour  and 
! butter,  ferve  them  up  in  a foup-difh,  and  lay  lip- 
:ncts  round  it. 

- ^ <&-  (J% 
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To  roajl  a Green  Goose. 

WHEN  your  goofe  is  ready  drolled,  put  in  a 
good  lump  of  blitter,  {pit  it,  lay  it  dow  n,  finge  it 
well,  dull  it  with  flour,  bafte  it  well  with  frefh  but- 
ter, bafle  it  three  or  four  different  times  with  cold 
butter,  it  will  make  the  flefli  rife  better  than  if  you 
was  to  bade  it  out  of  the  dripping-pan ; if  it  is  a 
large  one,  it  will  take  three  quarters  of  an  hour  to 
roalt  it ; when  you  think  it  is  enough,  dredge  it 
with  flour,  bafte  it  till  it  is  a fine  froth,  and  your 
goofe  a nicebrown,  and  difli  it  up  with  a little  brown 
gravy  under  it ; garnifh  with  a cruft  of  bread  gra- 
ted round  the  edge  of  your  difh. 

To  make  Sauce  for  a Green  Goose. 

TAKE  fome  melted  butter,  put  in  a fpconful  of 
hie  juice  of  forrel,  a little  fugar,  a few  codied 
goofeberries,  pour  it  into  your  fauce-boats,  and 
fend  it  hot  to  the  table. 

To  roefi  a Stubri.e  Goose. 

CHOP  a few  fage-leaves  and  two  onions  very 
fine,  mix  them* with  a good  lump  of  butter,  a 
tea-fpoonful  of  pepper,  and  two  of  fait,  put  it 
in  your  goofe,  then  fpit  it  and  lay  it  down,  huge 
it  well,  dull;  it  with  flour ; when  it  is  thoroughly 
hot,  bafte  it  with  frefh  butter ; if  it  be  a large 
one  it  will  require  an  hour  and  a half  before  a 
good  clear  fire ; when  it  is  enough,  dredge  and 
bafte  it,  pull  out  the  fpit,  anti  pour  in  a little  boil- 
ing water. 
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To  make  Sauce  for  a Goose. 

PARE,  core,  and  flice  your  apples,  put  them 
in  a fauce-pan  with  as  much  water  as  will  keep 
them  from  burning ; fet  them  over  a very  flow 
fire,  keep  them  clofe  covered  till  they  are  all  of 
a pulp,  then  put  in  a lump  of  butter,  and  fugar  to 
your  taflc,  beat  them  well,  and  fend  them  to  the 
table  in  a faucc-boat. 

To  boil  Ducks  with  Onion-Sauce. 

SCALD  and  draw  your  ducks,  put  them  in 
warm  water  for  a few  minutes,  then  take  them  out, 
put  them  in  an  earthen-pot,  pour  over  them  a pint 
of  boiling  milk,  let  them  lie  in  it  two  or  three 
hours;  when  you  take  them  out  dredge  them 
well  with  flour,  put  them  in  a copper  of  cold 
water,  put  on  your  cover,  let  them  boil  flowly 
twenty  minutes,  then  take  them  out,  and  fmother 
them  with  onion-fauce. 

To  make  Onion-sauce. 

BOIL  eight  or  ten  large  onions,  change  the 
water  two  or  three  times  while  they  are  boiling  ; 
when  enough,  chop  them  on  a board  to  keep  them 
from  growing  a bad  colour;  put  them  in  a fauce- 
pan,  with  a quarter  of  a pound  of  butter,  two 
fpoonfuls  of  thick  cream,  boil  it  a little,  and  pour 
it  over  the  ducks. 

To  roajl  Ducks. 

WHEN  you  have  killed  and  drawn  your 
ducks,  fhred  one  onion  and  a few  fage-leaves,  pur 
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them  into  your  ducks,  with  pepper  and  fait;  fpit, 
finge,  and  dull  them  writh  flour,  bade  them  with 
butter ; if  your  fire  be  very  hot  they  will  be  roaft- 
ed  in  twenty  minutes ; the  quicker  they  are  roaded 
the  better  they  eat:  juft  before  you  draw  them  dud 
them  with  dour,  and  bade  them  with  butter;  put 
them  on  a didi,  have  ready  your  gravy,  made  of 
the  gizzards  and  pinions,  a large  blade  of  mace,  a 
few  pepper-corns,  a fpoonful  of  catchup,  the  fame 
of  browning,  a tea-fpoonful  of  lemon-pickle,  and 
one  onion ; drain  it,  pour  it  on  your  difli,  and 
fend  bnion-fauce  in  a boat. 

To  boil  a Turkey  'with  Onion-Sauce. 

LET  your  turkey  have  no  meat  the  day  before 
you  kill  it ; when  you  are  going  to  kill  it  give 
it  a fpoonful  of  alegar,  it  will  make  it  white  ancf 
eat  tender;  when  you  have  killed  it,  hang  it  up  by 
the  legs  for  four  or  five  days  at  lead ; when  you 
have  plucked  it  draw  it  at  the  rump,  if  you  can 
take  the  bread-bone  out  nicely  it  will  look  much 
better,  cut  off  the  legs,  put  the  end  of  the  thighs 
into  the  body  of  the  turkey,  deewer  them  down, 
and  tie  them  w7ith  a dring,  cut  off  the  head  and 
neck,  then  grate  a penny-loaf,  chop  a fcore  or  more 
of  oyders  fine,  dired  a little  lemon-peel,  nutmeg, 
pepper,  and  fait  to  your  palate,  mix  it  up  into  a 
light  force-meat,  with  a quarter  of  a pound  of  but- 
ter, a fpoonful  or  two  of  cream,  and  three  eggs, 
duff  the  craw  with  it,  and  make  the  red  into  balls 
and  boil  them,  few  up  the  turkey,  dredge  it  well 
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-with  flour,  put  it  into  a kettle  of  cold  water,  cover 
it,  and  fet  it  over  the  fire;  when  the  fcum  begins  to 
rife  take  it  off,  put  on  your  cover,  let  it  boil  very 
flowly  for  half  an  hour,  then  take  off'  your  kettle, 
and  keep  it  dole  covered ; if  it  be  of  a middle  fize 
let  it  (land  half  an  hour  in  hot  water,  the  fleam  be- 
ing kept  in  will  flew  it  enough,  make  it  rife,  keep 
the  {kin  whole,  tender,  and  very  white  ; when  you 
difli  it  up,  pour  over  it  a little  of  your  oyfterfauce, 
lay  your  balls  round  it,  and  ferve  it  up  with  the  refl 
,of  your  fauce  in  a boat : garnifli  with  lemon  and 
barberries. — N.  B Obferve  to  fet  on  your  turkey- 
in  time,  that  it  may  flew  as  above  : it  is  the  belt  way 
I ever  found  to  boil  one  to  perfection  : When  you 
are  going  to  difli  it  up,  fet  it  over  the  fire  to  make 
it  quite  hot. 

To  make  SAUCE^/or  a Turkey. 

AS  you  open  your  oyfiers,  put  a pint  into  a ba- 
fbn,  wafh  them  out  of  their  liquor,  and  put  them 
iin  another  bafon;  when  the  liquor  is  fettled,  pour  it 
(dean  off  into  a fauce-pan,  with  a little  white  gravy, 
a tca-fpoonful  of  lemon-pickle7"thicken  it  with  flour 
and  a good  lump  of  butter,  boil  it  three  or  four  mi- 
nutes, put  in  a fpoonful  of  thick  cream,  put  in  your 
your  oyfiers,  keep  fhaking  them  over  the  fire  till 
they  are  quite  hot,  but  do  not  let  them  boil,  it  make 
tthem  hard  and  look  little.^  ^ ^ ^ 

A Jeccnd  Way  to  make  Sauce  for  a Turkey. 

CUT  the  ferag-end  of  a neck  of  veal  in  pieces, 
i put  them  ina  fauce-pan  with  two  or  three  blades  of 
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mace,  one  anchovy,  a few  heads  of  celery,  a little 
•Chyan  and  fait,  a glafs  of  white  wine,  a fpoonful  of 
lemon-pickle,  a tea-fpoonful  of  mufhroom-powdcr 
or  catchup,  a quart  of  water,  put  on  your  cover, 
and  let  it  boil  until  it  be  reduced  to  a pint,  drain  it, 
and  thicken  it  with  a quarter  of  a pound  of  butter 
rolled  in  flour,  boil  it  a little,  put  in  a fpoonful  of 
thick  cream,  and  pour  it  over  the  turkey. 

To  roajl  a Turkey. 

WHEN  you  have  dreffed  your  turkey  as  before*, 
trufs  its  head  down  to  the  legs,  then  make  your 
* force-meat,  take  the  crumbs  of  a penny-loaf,  a quar- 
ter of  a pound  of  beef-fuet  Hired  fine,  a little  fau- 
fage-meat,  or  veal  fcraped  and  pounded  exceeding 
fine,  nutmeg,  pepper,  and  fait  to  your  palate,  mix 
it  up  lightly  with  three  eggs,  fluff  the  craw  with  it, 
fpit  it,  and  lay  it  down  a good  didance  from  the  fire, 
keep  it  clear  and  brifk,  finge,  dull,  and  bade  it  fe- 
veral  times  with  cold  butter,  it  makes  the  froth  dron- 
er  than  bading  it  with  the  hot  out  of  the  dripping- 
pan,  it  makes  the  turkey  rife  better  : when  it  is  e- 
nough,  froth  it  up  as  before,  difh  it  up,  pour  on 
your  didi  the  fame  gravy  as  for  the  boiled  turkey, 
only  put  in  browning  indead  of  cream  : garnifh  with 
lemon  and  pickles,  and  ferve  it  up ; if  it  be  a mid- 
dle dze,  it  will  require  one  hour  and  a quarter 
roading. 

To  make  Sauce  for  a Turkey. 

CUT  the  crud  off  a penny-loaf,  cut  the  red  in 
thin  dices,  put  in  cold  water,  with  a few  pepper- 
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corns,  a little  fait  and  onion,  boil  it  till  the  bread  is 
quite  foft,  then  beat  it  well,  put  in  a quarter  of  a 
pound  of  butter,  two  fpoonfuls  of  thick  cream,  and 
put  it  into  a bafon. 

To  boil  Fowls. 

WEIEN  you  have  plucked  your  fowls,  draw 
them  at  the  rump,  cut  off  the  head,  neck,  and  legs 
take  the  breaft-bone  very  carefully  out,  fkewer  them 
with  the  end  of  their  legs  in  the  body,  tie  them  round 
with  a firing,  fingc  and  duft  them  well  with  flour, 
put  them  in  a kettle  of  cold  water,  cover  it  clofe, 
fet  it  on  the  fire;  when  the  fcum  begins  to  rife  take 
it  off,  put  on  your  cover,  and  let  them  boil  very 
flowly  twenty  minutes,  take  them  off,  cover  them 
U clofe,  and  the  heat  of  the  water  will  flew  them  enough 
; in  half  an  hour;  it  keeps  the  {kin  whole,  and  they 
will  be  both  whiter  and  plumper  than  if  they  had 
boiled  fafl ; when  you  take  them  up,  drain  them, 
pour  over  them  white  fauce,  or  melted  butter. 

v 

To  make  White  Sauce  for  Fowls. 

TAKE  afcrag  of  veal,  the  neck  of  the  fowls,  or 
.any  bits  of  mutton  or  veal  you  have,  put  them  in  a 
fauce-pan,  with  a blade  or  two  of  mace,  a few  black 
pepper-corris,  one  anchovy,  a head  of  celery,  a 
bunch  of  fweet  herbs,  a flice  of  the  end  of  a lemon, 
;put  in  a quart  of  water,  cover  it  clofe,  let  it  boil  till 
iit  is  reduced  to  half  a pint,  drain  it,  and  thicken  it 
with  a quarter  of  a pound  of  butter,  mixed  with 
flour;  boil  it  five  or  fix  minutes,  put  in  two  fpoon- 
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fuls  of  pickled  mufhrooms,  mix  the  yolks  of  two 
eggs  with  a tea-cupful  of  good  cream  and  a little  nut- 
meg, put  in  your  fauce,  keep  fhaking  it  over  the 
fire,  but  do  not  let  it  boil. 


T o ro aft  large  Fowls. 


TAKE  your  fowls  when  they  are  ready  drcffed, 
put  them  down  to  a good  fire,  finge,  dufi,  and  bafte 
them  well  with  butter ; they  will  be  near  an  hour  in 
roafting ; make  a gravy  of  the  necks  and  gizzards, 
ftrain  it,  putafpoonful  of  browning;  when  you  difh 
them  up,  pour  the  gravy  into,  the  difh,  ferve  them 
up  with  egg-fauce  in  a boat. 

\ 

To  make  Egg-Sauce. 

BOIL  two  eggs  hard,  half  chop  the  whites,  then 
put  in  the  yolks,  chop  them  both  together,  but  not. 
very  fine,  put  them  into  a quarter  of  a pound  of 
good  melted  butter,  and  put  it  in  a boat. 

To  boil  Young  Chickens. 


PUT  your  chickens  in  fcalding  water,  as  foon  as. 
the  feathers  will  flip  off  take  them  out,  or  it  will 
make  the  fkin  hard  and  break ; when  you  have  drawn, 
them,  lay  them  in  fkimmedmilk  for  two  hours,  then 
trufs  them  with  their  heads  or  their  wings,  finge  and 
dufi;  them  well  with  flour,  put  them  in  cold  water, 
cover  them  clofe,  fet  them  over  a very  flow  fire,, 
take  off  the  feum,  let  them  boil  flowly  for  five  or 
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lx  minutes,  take  them  off  the  fire,  keep  them  clofe 
covered  in  the  water  for  half  an  hour,  it  will  ftew 
hem  enough,  and  make  them  both  white  and  plump 
when  you  are  going  to  difli  them,  fet  them  over  the 
ire  to  make  them  hot,  drain  them,  pour  over  them 
vhite  fauce  made  the  fame  way  as  for  th£  boiled 
i owls. 

To  roajl  young  Chickens. 

WHEN  you  roaft  young  chickens,  pluck  them 
wery  carefully,  draw  them,  only  cut  off  the  claws, 
rufs  them,  and  put  them  down  to  a goo.d  fire,  finge, 
dull,  and  bade  them  with  butter;  they  will  take  a 
juarter  of  an  hour  roafiing,  then  froth  them  up,  lay 
hem  on  your  difli,  pour  butter  and  parfley  in  your 
difh,  and  ferve  them  up  hot. 

To  roajl  Pheasants  or  Partridges. 

WPIEN  you  roaft  pheafants  or  partridges,  keep 
hem  at  a good  diftance  from  the  fire,  dull  them, and 
oafte  them  often  with  frefh  butter;  if  your  fire  is 
e;ood,  half  an  hour  will  roaft  them  ; put  a little  gra- 
vy in  your  difli,  made  of  a fcrag  of  mutton,  a fpoon- 
ul  of  catchup,  the  fame  of  browning,  and  a tea- 
poonful  of  lemon-pickle,  {train  it,  difli  them  up, 
with  bread-fauce  in  a bafon,  made  the  fame  way  as 

or  the  boiled  turkey: N.  B.  When  a pheafant 

s roafted,  ftick  the  feathers  on  the  tail  before  you 
end  it  to  the  table. 
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To  rooji  Fuffs  or  Rkks. 

THESE  birds  I never  met  with  but  in  Lincoln-  Ip 
fhire;  the  belt  way  is  to  feed  them  with  white  bread 
boiled  in  milk,  they  muft  have  feparate  pots,  for 
two  will  not  eat  out  of  one,  they  will  be  fat  in  eight  ( 
or  ten  days ; when  you  kill  them  flip  the  (kin  off  the 
head  and  neck  with  the  feathers  on,  then  pluck  and 
draw  them  ; when  you  roaft  them,  put  them  a good 
diltance  from  the  fire;  if  the  fire  be  good,  they  will 
take  about  twelve  minutes ; when  they  are  roafted, 
flip  the  fkin  on  again  with  the  feathers  on,  fend  them 
up  with  gravy  under  them,  made  the  fame  as  for 
pheafants,  and  crifp  crumbs  of  bread  round  the  edge 
of  the  difh. 

To  roaji  Woodcocks  or  Snipes. 

PLUCK  them,  but  do  not  draw  them,  put  them 
on  a fmall  fpit,  duft  and  bafte  them  well  with  butter; 
toaft  a few  dices  of  a penny-loaf,  put  them  on  a 
clean  plate,  and  fet  it  under  the  birds  while  they  are 
roafling,  if  the  fire  be  good  they  will  take  about  ten 
minutes  roafling  ; when  you  draw  them  lay  them  up- 
on the  toafts  on  the  difh,  pour  melted  butter  round 
them,  and  ferve  them  up. 

To  roaji  Wild-Ducks  or  Teal. 

WHEN  your  ducks  are  ready  drefled,  put  in 
them  a fmall  onion,  pepper,  fait,  and  a fpoonful  of 
red  wine,  if  the  fire  be  good  they  will  roafl  in  twen- 
ty minutes  ; make  gravy  of  the  necks  and  gizzards,  a 
fpoonful  of  red  wine,  half  an  anchovy,  a blade  or 
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two  of  mace,  a (lice  of  an  end  of  lemon,  one  onior, 
;and  a little  Chyan  pepper;  boil  it  till  it  is  wafted  to 
talf  a pint,  {train  it  through  a hair-fieve,  put  in  a 
llpoonful  of  browning,  pour  it  on  your  ducks,  ferve 
tdiem  up  with  onion-fauce  in  a boat : garnifh  your 
difli  with  ra {pings  of  bread. 

To  boil  Pigeons. 

SCALE  your  pigeons,  draw  them,  take  the  craw 
clean  out,  wafh  them  in  feveral  waters,  cut  oft’  the 
pinions,  turn  the  legs  under  the  wings,  dredge  them, 
and  put  them  in  foft  cold  water,  boi  them  very  flow- 
)iy  a quarter  of  an  hour,  difli  them  up,  pour  over 
t fern  good  melted  butter,  lay  round  them  a little 
orocoli  in  bunches,  and  fend  parfley  and  butter  in 
ai  boat. 


To  roafi  Pic  eons. 

WHEN  you  have  drafted  your  pigeons,  as  be- 
ore,  roll  a good  lump  of  butter  in  chopped  par- 
ley, with  pepper  and  fait,  put  it  in  your  pigeons, 
; pit,  dull,  and  bafte  them;  if  the  fire  be  good  they 
Kill  be  roafted  in  twenty  minutes;  when  they  are 
Enough,  lay  round  them  bunches  of  afparagus, 
a ith  parfley  and  butter  for  fauce. 

To  roajl  Larks. 

PUT  a dozen  of  larks  on  a fkewer,  tie  it  to 
i he  fpit  at  both  ends,  dredge  and  bafte  them, 
et  them  roaft  ten  minutes,  take  the  crumbs  of  a 
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half-penny-loaf,  with  a piece  of  butter  the  fize  of  I 
a walnut,  put  it  in  a tolling-pan,  and  lhake  it  over 
a gentle  fire  till  they  are  a light  brown,  lay  them 
betwixt  your  birds,  and  pour  over  them  a little 
melted  butter. 

To  boil  Rabb its. 

WHEN  you  have  cafed  your  rabbits,  (kewer 
hem  with  their  heads  ftraight  up,  the  fore-legs 
brought  down,  and  their  hind-legs  ftraight;  boil 
them  three  quarters  of  an  hour  at  lead,  then  [mo- 
ther them  with  onion-fauce,  made  the  lame  as  for 
boiled  ducks,  pull  out  the  jaw-bones,  ftick  them 
in  their  eyes,  put  a fprig  of  myrtle  or  barberries  in 
their  mouths,  and  lerve  them  up. 

To  roajl  Rabbits. 

WHEN  you  have  cafed  your  rabbits,  fkewer 
their  heads  with  their  mouths  upon  their  backs, 
ftick  their  fore-legs  into  their  ribs,  fkewer  the  hind- 
legs double,  then  make  a pudding  for  them  of  the 
crumbs  of  a halfpenny-loaf,  a little  parfley,  fweet- 
marjoram,  thyme,  a lemon-peel,  all  hired  fine, 
nutmeg  pepper,  and  lalt  to  your  tafte,  mix  them 
up  into  a light  fluffing,  with  a quarter  of  a pound 
of  butter,  a little  good  cream,  and  two  eggs,  put 
it  into  the  belly  and  few  them  up,  dredge  and  bafte 
them  well  with  butter,  roaft  them  near  an  hour, 
ferve  them  up  with  parfley  and  butter  for  fauce 
chop  the  livers,  and  lay  them  in  lumps  round  the 
edge  of  your  dilh. 
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To  roajl  a Hare. 

SKEWER  your  hare  with  the  head  upon  one 
fhoulder,  the  fore-legs  ftuck  into  the  ribs,  the  hind- 
legs double,  make  your  pudding  of  the  crumbs  of 
a penny-loaf,  a quarter  of  a pound  of  beef-marrow 
or  fuet,  and  a quarter  of  a pound  of  butter;  fhred 
i the  liver,  a iprig  or  two  of  winter  fa voury,  a little 
lemon-peel,  one  anchovy,  a little  Chyan  pepper, 
half  a nutmeg  grated  ; mix  them  up  in  a light  force- 
meat, with  a glafs  of  red  wine  and  two  eggs;  put  it 
in  the  belly  of  your  hare,  few  it  up,  put  a quart  of 
.good  milk  in  your  dripping-pan,  bafte  your  hare 
•with  it  till  it  is  reduced  to  half  a gill,  then  dull  and 
bafte  it  well  with  butter  : if  it  be  a large  one,  it  will 
'require  an  hour  and  a half  roafting. 

To  boil  a Tongue. 

IF  your  tongue  be  a dry  one,  deep  it  in  water 
nil  night,  then  boil  it  three  hours;  if  you  would 
lave  it  eat  hot,  hick  it  with  cloves,  rub  it  over  with 
t he  yolk  of  an  egg,  drew  over  it  bread  crumbs, 
bafte  it  with  butter,  let  it  before  the  fire  till  it  is  a 
! ight  brown ; when  you  difh  it  up,  pour  a little 
brown  gravy,  or  red  wine  fauce,  mixed  the  fame 
'•Way  as  for  venifon,  lay  flices  of  currant-jelly  round 

i t. N.  B.  If  it  be  a pickled  one,  only  wafh 

1 1 out  of  water. 


To  boil  a Ham. 

STEEP  your  ham  all  night  in  water,  then  boil 
it : if  it  be  of  a middle  fize  it  will  take  three  hours 
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boiling,  and  a fmall  one  two  hours  and  a half; 
when  you  take  it  up,  pull  off’  the  fkin,  and  rub  it 
all  over  with  an  egg,  ffrew  on  bread-crumbs,  baffe 
it  with  butter,  fet  it  to  the  fire  till  it  be  a light 
brown ; if  it  be  to  eat  hot,  garnifh  with  carrots 
and  ferve  it  up. 

To  roajl  a Haunch  of  V e n i s on . 

WHEN  you  have  fpitted  your  venifon,  lay  over 
it  a large  fhect  of  paper,  then  a thin  common  paffe 
with  another  paper  over  it,  tie  it  well,  to  keep  the 
paffe  from  falling ; if  it  be  a large  one  it  will  take 
four  hours  roaffing ; when  it  is  enough,  take  off 
the  paper  and  paffe,  duff  it  well  with  flour,  and 
baffe  it  with  butter;  when  it, is  a light  brown,  difli 
it  up  with  brown  gravy  in  your  clifh,  or  currant-jel- 
ly fauce  and  fend  lome  in  a boat. 

To  broil  Beef-Steaks. 

CUT  your  ffeaks  off  a rump  of  beef  about  half 
an  inch  thick,  let  your  fire  be  clear,  rub  your  gri- 
diron well  with  bcef-fuet,  when  it  is  hot  lay  them 
on ; let  them  broil  until  they  begin  to  brown,  turn 
them,  and,  when  the  other  fide  is  brown,  lay  them 
on  a hot  difh,  with  a flice  of  butter  betwixt  every 
If eak ; fprinkle  a little  pepper  and  fait  over  them, 
let  them  Hand  two  or  three  minutes,  then  flice  a 
fhalot  as  thin  as  poflible  into  a fpoonful  of  water; 
lay  on  your  ffeaks  again,  keep  turning  them  till 
they  are  enough,  put  them  on  your  difh,  pour  the 
fhalot  and  water  amongft  them,  and  fend  them  id 
the  table. 
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A very  good  way  to  fry  Beef-Steaks. 

CUT  your  Peaks  as  for'  boiling,  put  them  into 
>i  Pew-pan,  with  a good  lump  of  butter,  fet  them 
over  a very  Pow  fire,  keep  turning  them  till  the 
nutter  is  become  a thick  white  gravy,  pour  it  into 
u bafon,  and  pour  more  butter  to  them  ; when  they 
urealmoP  enough,  pour  all  the  gravy  into  your  ba- 
llon, and  put  more  butter  into  your  pan,  fry  them 
u light  brown  over  a quick  fire,  take  them  out  of 
: he  pan,  put  them  in  a hot  pewter-difh,  Pice  a fha- 
,.ot  among  them,  put  a little  in  your  gravy  that  was 
drawn  from  them,  and  pour  it  hot  upon  them  : I 
; hink  this  is  the  beP  way  of  drefling  beef  Peaks, 
dalf  a pound  of  butter  will  drefs  a large  difh. 

To  drefs  Beef-Steaks  the  common  way. 

FRY  your  Peaks  in  butter  a good  brown,  then 
) >ut  in  half  a pint  of  water,  an  onion  Picecl,  a fpoon- 
:j1  of  walnut-catchup,  a little  caper-liquor,  pepper 
i nd  fait,  cover  them  clofe  with  a difia,  and  let  them 
hew  gently;  when  they  are  enough,  thicken  the 
l ravy  with  Pour  and  butter,  and  ferve  them  up. 

To  broil  Mutton  Steaks. 

CUT  your  Peaks  half  an  inch  thick,  when  your 
; ridiron  is  hot  rub  it  with  frefii  fuet,  lay  on  your 
l eaks,  keep  turning  them,  as  quick  as  pofiible,  if 
■ ou  do  not  take  great  care  the  fat  that  drops  from  the 
teak  will  fmoke  them  ; when  they  are  enough,  put 
nem  into  a hot  difh,  rub  them  well  with  butter, 
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flice  a fhalot  very  thin  into  a fpoonful  of  water, 
pour  it  on  them,  with  a fpoonful  of  mufhroom-cat- 
chup  and  fait;  ferve  them  up  hot. 

To  broil  Pork-Steaks. 

OBSERVE  the  fame  as  for  the  mutton-fleaks, 
only  pork  requires  more  broiling;  when  they  are 
enough,  put  in  a little  good  gravy;  a little  fage  j| 
rubbed  very  fine,  flrewed  over  them,  gives  them  a !| 
fine  tafte. 

To  hajh  Beef. 

CUT  your  beef  in  very  thin  flices,  take  a little 
of  your  gravy  that  runs  from  it,  put  it  into  a tof- 
fmg-pan,  with  a tea-fpoonful  of  lemon-pickle,  a large  | 
one  of  walnut-catchup,  the  fame  of  browning,  flice 
a fhalot  in,  and  put  it  over  the  fire  ; when  it  boils, 
put  in  your  beef ; fhake  it  over  the  fire  till  it  is  ! 
quite  hot,  the  gravy  is  not  to  be  thickened,  flice  in  ! 
a fmall  pickled  cucumber;  garnifh  with  fcraped 
horfe-radifh  or  pickled  onions. 

To  hajh  Venison. 

CUT  your  venifon  in  thin  flices,  put  a large  * 
glafs  of  red  wine  into  a toffing-pan,  a fpoonful  of 
mufhroom-catchup,  the  fame  of  browning,  an  oni- 
on lluck  with  cloves,  and  half  an  anchovy  chopped 
fmall;  when  it  boils,  put  in  your  venifon,  let  it 
boil  three  or  four  minutes,  pour  it  into  a foup-dilh, 
and  lay  round  it  curran-jelly,  or  red  cabbage. 
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To  hafli  M UTTON. 

CUT  your  mutton  in  dices,  put  a pint  of  gra- 
vy or  broth  into  a tofling-pan,  with  one  jTpoonful 
iof  mufhroom-catchup,  and  one  of  browning,  dice 
■m  an  onion,  a little  pepper  and  fait,  put  it  over  the 
|nre,  and  thicken  it  with  dour  and  butter;  when  it 
Hxals  pm  in  your  mutton,  keep  lhakingit  till  it  is 
thoroughly  hot,  put  it  in  a foup-dilh,  and  Ibrve  it 

uip. 

To  hajh  Veal. 

; ^UT  y°ur  veal  in  thin  round  dices,  the  fize  of 
Haifa  crown,  put  them  into  a fauce-pan,  with  a 
nttle  gravy  and  lemon-peel  cut  exceeding  fine,  a 
tea-fpoonful  of  lemon-pickle,  put  it  over  the  fire, 
and  .thicken  it  with  flour  and  butter;  when  it  boils 
put  in  your  veal,  juft  before  you  difli  it  up  put  in 

I of  cream,  lay  fippets  round  your  difli, 

! nd  ferve  it  up. 

To  warm  up  Scotch -Collops. 

WHEN  you  have  any  Seotch-collops  left  put 
' iem  m a done-jar  till  you  want  them,  then  put  the 

II  lnto  a Pan  °r  boiling  water,  let  it  ftand  till  your 
ollops  are  quite  hot,  then  pour  them  into  a difh, 
ay  over  them  a few  broiled  bits  of  bacon,  and 
j.icy  will  eat  as-  well  as  frefh  ones. 

To  mince.  Veal. 

CUT  your  veal  in  dices,  then  cut  it  in  little 
Huarc  blts>  bu‘do  not  chop  it,  put  it  into  a.fkuce- 
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pan,  with  two  or  three  fpoonfuls  of  gravy,  a flice 
of  lemon,  a little  pepper  and  fait,  a good  lump  of 
butter  rolled  in  flour,  a tea  fpoonful  of  lemon-pic- 
kle, and  a large  fpoonful  of  cream;  keep  fhaking 
it  over  the  fire  till  it  boils,  but  do  not  let  it  boil 
above  a minute,  if  you  do  it  will  make  your  veal 
eat  hard  : put  iippets  round  your  difh,  and  ferve 
it  up. 

To  hajli  a Turkey. 

TAKE  ofl  the  legs,  cut  the  thighs  in  two  pieces,  1 
cut  off  the  pinions  and  bread  in  pretty  large  pieces, 
take  off  the  fk in,  or  it  will  give  the  gravy  a greafy 
tafte,  put  it  into  ftew-pan,  with  a pint  of  gravy,  a 
tea-fpoonful  of  lemon-pickle,  a flice  of  the  end  of 
a lemon,  and  a little  beaten  mace,  boil  your  turkey 
fix  or  feven  minutes,  (if  you  boil  it  any  longer  it 
will  make  it  hard)  then  put  it  on  your  difh,  thicken  j 
your  gravy  with  flour  and  butter,  mix  the  yolks  of  j 
two  eggs  with  a fpoonful  of  thick  cream,  put  it  on  j 
your  gravy,  fhake  it  over  the  fire  till  it  is  quite  hot, 
but  do  not  let  it  boil,  drain  it  and  pour  it  over 
your  turkey  : lay  fippets  round,  ferve  it  up,  and 
garni  111  with  lemon  or  parfley. 

To  hajli  Fowls. 

CUT  up  your  fowl  as  for  eating,  put  it  in  a 
t offing-pan,  with  half  a pint  of  gravy,  a tea- 
fpoonful  of  lemon-pickle,  a little  mufhroom- 
catchup,  a flice  of  lemon,  thicken  it  with  flour 
and  butter;  juft  before  you  difh  it  up  put  in  a 
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fpoonful  of  good  cream,  lay  fippets  round  your 
dilh,  and  ferve  it  up. 

A nice  Way  to  drefs  a Cold  Fowl. 

PEEL  off  all  the  Akin,  and  pull  the  flefh  off 
the  bones  in  as  large  pieces,  as  you  can,  then 
dredge  it  with  a little  flour,  and  a nice  brown 
in  butter,  tofs  it  up  in  rich  gravy,  well-feafoned, 
and  thicken  it  with  a piece  of  butter  rolled  in  flour; 
juft  before  you  fend  it  up  fqueeze  in  the  juice  of  a 
lemon. 

To  hajli  a Woodcock  or  Partridge. 

CUT  your  woodcock  up  as  for  eating,  work  the 
intrails  very  line  with  the  back  of  a fpoon,  mix  it 
with  a fpoonfui  of  red-wine,  the  fame  of  water,  half 
a fpoonful  of  alegar,  cut  an  onion  in  Alices  and  pull 
it  into  rings,  roll  a little  butter  in  flour,  put. them 
all  in  your  tolling-pan,  and  fhake  it  over  the  lire 
till  it  boils,  then  put  in  your  woodcock,  and  when 
it  is  thoroughly  hot,  lay  it  in  your  difh,  with  lip- 
pets  round  it,  ftrain  the  fauce  over  the  woodcock, 
and  lay  on  the  onion  in  rings. — It  is  a pretty  cor- 
ncr-difh  for  dinner  or  fupper. 

To  hajh  a Wild-Duck. 

Chit  up  your  duck  as  for  eating,  put  it  in 
a tolfmg-pan,  with  a fpoonful  of  good  gravy, 
the  fame  of  red  wine,  a little  of  your  onion- 
fauce,  or  an  onion  fliccd  exceeding  thin;  when 
it  lias  boiled  two  or  three  minutes,  lav  the  duck 
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in  your  difh,  pour  die  gravy  over  it,  it  muft  not 
be  thickened ; you  may  add  a tea-fpoonful  of 
caper-liquor,  or  a little  browning. 

% 

To  hajli  a Hare. 

CUT  your  hare  in  fmall  pieces,  if  you  have  any 
of  the  pudding  left,  rub  it  fmall,*  put  to  it  a large 
gla Is  of  red  wine,  the  fame  quantity  of  water,  half 
an  anchovy  chopped  line,  an  onion  ftuck  with  four 
cloves,  a quarter  of  pound  of  butter  rolled  in  flour, 
(hake  them  all  together  over  a flow  fire,  till  your 
hare  is  thoroughly  hot,  it  is  a bad  cuftom  to  let  any 
kind  of  hafh  boil  longer,  (it  makes  the  meat  eat 
hard]  fend  your  hare  to  the  table  in  a deep  difh, 
lay  fippits  round  it,  but  take  out  the  onion,  and 
ferve  it  up. 

1 ✓ 

To  boil  Cabbage.* 

CUT  ofF  the  outfide  leaves,  and  cut  it  in  quar- 
ters, pick  it  well,  and  w7afh  it  clean,  boil  it  in  a 
large  quantity  of  'water,  with  plenty  of  fait  in  it  • 
when  it  is  tender,  and  a fine  light  green,  lay  it  on 
a fieve  to  drain,  but  do  not  fqueeze  it,  if  you  do, 
it  will  take  off  the  flavour;  have  ready  fome  very 
rich  melted  butter,  or  chop  it  with  cold  butter. — 
Greens  muft  be  boiled  the  fame  way. 

To  boil  a Cauliflower. 

WASH  and  clean  your  cauliflower,  boil  it  in 
plenty  of  milk  and  water  (but  no  fait)  till  it  be  ten- 
der; when  you  difh  it  up,  lay  greens  under  it,  pour 
over  it  good  melted  butter,  and  fend  it  up  hot. 
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To  boil  Brocoli  in  imitation  oj  Asparagus. 

TAKE  the  fide-fhdots  of  brocoli,  {trip  off  the 
leaves,  and  'with  a penknife  take  off  all  the  outrind 
up  to  the  head,  tie  them  in  bunches,  and  put  them 
in  fait  and  water;' have  ready  a pan  of  boiling  wa- 
ter, with  a handful  of  fait  in  it;  boil  them  ten  mi- 
nutes, then  lay  them  in  bunches,  and  pour  over 
them  good  melted  butter. 

To  flew  Spin  age. 

WASH  your  fpinage  well  in  feveral  waters,  put 
t in  a cullender,  have  ready  a large  pan  of  boiling 
water,  with  a handful  of  fait:  put  it  in,  let  it  boil 
wo  minutes,  it  will  take  off  the  Prong  earthy  tafte; 
hen  put  it  into  a lieve,  fqueeze  it  well,  put  a quar- 
ter of  a pound  of  butter  into  a toffmg-pan,  put  in 
, our  fpinage,  keep  turning  and  chopping  it  with  a 
\.nife  until  it  be  quite  dry  and  green;  lay  it  upon  a 
late,  prefs  it  with  another,  cut  it  in  the  fhape  of 
ppets  or  diamonds,  pour  round  it  very  rich 
lelted  butter  ; it  will  eat  exceeding  mild,  and  quite 
different  tafte  from  the  common  way. 

4 ’ 

To  boil  Artichokes. 

IF  they  are  young  ones,  leave  about  an  inch  of 
ae  ftalks,  put  them  in  ftrong  fait  and  water  for 
n hour  or  two,  then  put  therp  in  a pan  of  cold 
ater,  fet  them  over  the  fire,  but  do  not  covet 
: em,  it  will  take  off  their  colour  ; when  you  difii 
em  up,  put  rich  melted  butter  in  fmall  cups 
■ pots,  like  rabbits ; put  them  in  the  difh  with 
>)ur  artichokes,  fend  them  up. 

3 
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To  boil  Asparagus. 

SCRAPE  your  afparagus,  tie  them  in  fmall 
bunches,  boil  them  in  a large  pan  of  water  with 
fait  in  it : before  you  difh  them  up  toalt  fome  I 

fliccs  of  white  bread,  and  dip  them  in  the  boil- 
ing water  : lay  the  afparagus  on  your  toaltsj 

pour  on  them  very  rich  melted  butter,  and  ferve 
them  up  hot. 


To  boil  French  Beans. 

■ 

CUT  the  ends  of  your  beans  off,  then  cut  them 
flant-ways,  put  them  in  lirong  fait  and  water  as 
you  do  them,  let  them  Hand  an  hour,  boil  them 
in  a large  quantity  of  water,  with  a handful  of 
fait  in  it,  they  will  be  a fine  green  : when  you 
difh  them  up  pour  on  them  melted  butter,  and  i 
fend  them  up. 

To  boil  Windsor  Beans. 

BOIL  them  in  a good  quantity  of  fait  and. 
water,  boil  and  chop  fome  parfley,  put  it  ini 
good  melted  butter  : ferve  them  up  with  bacon; 

in  the  middle,  if  you  choofe  it. 


To  boil  Green  Peas. 

SHELL  your  peas  jufl  before  you  want 
them,  put  them  in  boiling  water,  with  a little 
fait  and  a lu  p of  loaf  fugar  : when  they  be- 
gin to  dent  in  the  middle  they  are  enough  : 
(train  them  in  a fieve,  put  a good  lump  of  but- 
ter into  a mug,  give  your  peas  a lliake,  put 
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hem  on  a difh,  and  fend  them  to  the  table. 

Boil  a fprig  of  mint  in  another  water,  chop  it  fine, 
md  lay  it  in  lumps  round  the  edge  of  your  difh.  , 

To  boil  Parsnips. 

WASH  your  parfnips  well,  boil  them  till  they- 
;ire  foft,  then  take  oft' the  {kin,  beat  them  in  a bowl 
vith  a little  fait,  put  to  them  a little  cream  and  a 
ump  of  butter,  put  them  in  a tofting-pan,  and  let 
hem  them  boil  till  they  arc  like  a light  cuitard-pud- 
iing,  put  them  on  a plate,  and  fend  them  to  the 
able. 


-z\ 


CHAP.  IV. 

Obfcrvations  on  Made-Dishes. 

BE  careful  the  tofting-pan  is  well  tinned, 
quite  clean,  and  not  gritty,  and  put  every 
lgredient  into  your  white-fauce,  and  have  it  of 
l proper  thicknefs,  and  well  boiled,  before  you 
rut  in  eggs  and  cream,  for  they  will  not  add 
nuch  to  the  thicknefs,  nor  ftir  them  with  a 
poon  after  they  are  in,  nor  fet  your  pan  On  the 
re,  for  it  will  gather  at  the  bottom,  and  be  in 
umps,  but  hold  your  pan  a good  height  from 
ne  fire,  and  keep  fhaking  the  pan  round  ono 
ay,  it  will  keep  the  fauce  from  curdling,  and 
ee  fure  you  do  not  let  it  boil;  it  is  the  beft.  way 
) take  up  your  meat,  collops,  or  halh,  or  any 
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other  kind  of  a difh  yoit  are  making  with  a fifh- 
flice,  and  drain  your  faucc  upon  it,  for  it  is 
almod  impoffible  to  prevent  little  bits  of  meat 
from  mixing  with  the  fauce,  but  by  this  method 
the  fauce  will  look  clear. 

In  the  brown  made-difhes  take  fpccial  care  no 
fat  is  on  the  top  to  the  gravy,  but  fkim  it  clean  off, 
that  it  may  be  of  a fine  brown,  and  tade  of  no  one 
thing  in  particular  ; if  you  ufe  any  wine,  put  it  in 
forne  time  before  your  difh  is  ready;  to  take  off  the 
rawnefs,  for  nothing  can  give  a made-difh  a more 
difagreeable  tafte  than  raw  wine,  or  frefh  anchovy  : 
when  you  ufe  fried  force-meat-balls,  put  them  on  a 
fieve  to  drain  the  fat  from  them,  and  never  let  them 
boil  in  your  fauce,  it  will  give  it  a greafy  look,  and 
foften  the  balls;  the  bed  way  is  to  put  them  in  af- 
ter your  meat  is  difhed  up. 

You  may  ufe  pickled  mufhrooms,  artichoke  bot- 
toms, morrels,  truffles,  and  force-meat-balls  in  ai- 
mod  every  made-difh,  and  in  feveral  you  may  ufe 
a roll  of  force-meat  indead  of  balls,  as  in  the  por- 
cupine bread  of  veal,  and  where  you  can  ufe  it, 
it  is  much  handfomer  than  balls,  efpecially  in  a 
mock-turtle,  collared  or  ragooecl  bread  of  veal,  or 
any  large  made-difh. 

To  make  Lemon-Pickle. 

TAKE  two  dozen  of  lemons,  grate  off  the 
out-rind  very  thin,  cut  them  in  four  quarters? 
but  leave  the  bottoms  whole,  rub  on  them 
equally  half  a pound  ol  bay-falt,  and  fpread 
them  on  a large  pewter-difh,  put  them  in  a 
cool  oven,  or  let  them  dry  gradually  by  the  fire 
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till  all  the  juice  is  dried  into  the  peels,  then  put 
them  into  a pitcher,  well  glazed,  with  one  ounce 
of'  mace,  -half  an  ounce  of  cloves  beat  fine,  one 
ounce  of  nutmeg  cut  in  thin  dices,  four  ounces  of 
garlick  peeled,  half  a pint  of  muffard-feed  bruifed 
a little,  arid  tied  in  a muflin-bag,  pour  two  quarts 
of  boiling  white-wine-vinegar  upon  them,  clofe  the 
pitcher  well  up,  and  let  it  Hand  five  or  fix  days  by 
the  fire;  fhake  it  well  up  every  day,  then  tie  it-uf), 
and  let  it  Hand  for  three  months  to  take  off'  the  bit- 
ter; when  you  bottle  it  put  the  pickle  and  lemon 
in  a hair-fieve,  prefs  them  well,  to  get  out  the  li- 
quor, and  let  it  Hand  till  another  day,  then  pour 
off  the  fine,  and  bottle  it;  let  the  other  Hand  three 
or  four  days  and  it  will  refine  itfelf,  pour  it  off  and 
bottle  it,  let  it  Hand  again,  and  bottle  it,  till  the 
whole  is  refined  : it  may  be  put  in  any  white-faucte 
and  will  not  hurt  the  colour;  it  is  very  good  for 
fifh-fauce  and  made-difhes,  a tea-fpoonful  is  enough 
for  white,  and  two  for  brown-fauce  for  a fowl;  it  is 
a moff  ufeful  pickle,  and  gives  a pleafant  flavour  : 
be  fure  you  put  it  in  before  you  thicken  the  fauce, 
'or  put  any  cream  in,  leH  the  fharpnefs  make  it 
curdle. 

Browning  for  M ad  e-D  r sh  e s. 

BEAT  frnall  four  ounces  of  treble-refined 
fugar,  put  it  in  a clear  iron  frying-pan,  with 
one  ounce  of  butter,  fet  it  over  a clear  fire 
mix  it  very  well  together  all  the  time ; when 
it  begins  to  be  frothy,  the  fugar  is  diffolving, 
hold  it  higher  over  the  fire,  have  ready  a pint 
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of  red  wine;  when  the  fugar  and  butter  is  of  a deep 
brown,  pour  in  a little  of  the  wine,  ftir  it  well  to- 
gether, then  add  more  wine,  and  keep  flirring  it 
all  the  time;  put  in  half  an  ounce  of  Jamaica  pep- 
per, .fix  cloves,  four  fhalots  peeled,  two  or  three 
blades  of  mace,  three  fpoonfuls  of  mufhroom- 
catchup,  a little  fait,  the  out-rind  of  one  lemon, 
boil  it  flowly  for  ten  minutes,  pour  it  into  a bafon; 
when  cold  take  off  the  feum  very  clean,  and  bottle 
it  for  ufe. 

To  drefs  a Mock-Turtle. 

TAKE  the  largeft  calf’s-head  you  can  get,  with 
the  fkin  on,  put  it  in  fealding-water  till  you  find  the 
hair  will  come  off,  clean  it  well,  and  wafh  it  in 
warm  water,  and  boil  it  three  quarters  of  an  hour, 
then  take  it  out  of  the  water  and  flit  it  down  the 
face,  cut  off  all  the  meat  along  with  the  fkin 
clean  from  the  bone  as  you  car,,  and  be  careful 
you  do  not  break  the  ears  off,  lay  it  on  a flat  difh, 
and  fluff  the  ears  with  forcemeat,  and  tie  them 
round  with  cloths,  take  the  eyes  out,  and  pick  all 
the  reft  of  the  meat  clean  from  the  bones,  put  it  in 
a tofling-pan,  with  the  niceft  and  fatteft  part  ofa- 
nother  calf's-head,  without  the  fkin  on,  -boiled  as 
long  as  the  above,  and  three  quarts  of  veal  gra- 
vy ; lay  the  fkin  in  the  pan  clofe,  and  let  it  flew  o- 
ver  a moderate  fire  one  hour,  then  put  in  three 
fweet-breads  fried  a light  brown,  one  ounce  of 
morels,  the  fame  of  truffles,  five  artichoke  bot- 
toms boiled,  one  anchovy  boned  and  chopped 
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finall,  a tea-fpoonful  of  Chyan  pepper,  a little 
fait,  half  a lemon,  three  pints  of  Madeira  wine, 
two  meat-fpoonfuls  of  mufhroom-catchup,  one 
of  lemon-pickle,  half  a pint  of  mufhrooms,  and 
let  them  hew  flowly  half  an  hour  longer,  and 
thicken  it'  with  flour  and  butter  : have  ready 
the  yolks  of  four  eggs  boiled  hard,  and  the 
brains  of  both  heads  boiled : cut  the  brains  the 
fize  of  nutmegs,  and  make  a rich  forcemeat,  and 
fpread  it  on  the  caul  of  a leg  of  veal,  roll 
it  up  and  boil  it  in  a cloth  one  hour  : when 
boiled,  cut  it  in  three  parts,  the  middle  larged, 
then  take  up  the  meat  into  the  difh,  and  lay  the 
head  over  it,  with  the  fki-n-fide  up,  and  put  the 
largell  piece  of  forcemeat  between  the  cars, 
and  make  the  top  of  the  ears  to  meet  round  it 
(this  is  called  the  crown  of  the  turtle)  : lay  the 
other  dices  of  the  forcemeat  oppofite  to  each 
other  at  the  narrow  end,  and  lay  a few  of  the 
truffles,  morels,  brains,  mudirooms,  eggs,  and 
aitichoke-bottcms  upon  the  face  and  round  it, 
drain  the  gravy  boiling-hot  upon  it,  be  as  quick 
in  difliing  it  up  as  podible,  for  it  foon  gets  cold. 

Mock-Turtle  a fecond  way. 

DRESS  the  hair  off  a calf’s-head  as  before,, 
boil  it  half  an  hour;  w;hen  boiled,  cut  it  in  pieces 
half  an  inch  thick,  and  one  inch  and  a half  long, 
put  it  into  a dew-pan,  with  two  quarts  of  veal 
gravy,  and  fait  to  your  ta.de  : let  it  dew  one, 
hour,  then  put  in  a pint  of  Madeira  wine,  half, 
a tea-fpoonful  of . Chyan  pepper,  truffles  and 
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morels  one  ounce  each,  three  or  four  artichoke 
bottoms  boiled  and  cut  in  quarters ; when  the 
meat  begins  to  look  clear,  and  the  gravy  firong 
put  in  half  a lemon  and  thicken  it  with  flour  and 
butter,  fry  a few  forcemeat  balls,  beat  four  yolk$ 
of  hard-boiled  eggs  in  a mortar  very  fine,  with  a 
lump  of  butter,  and  make  them  into  balls  the  fize 
of  pigeon’s  eggs  ; put  the  forcemeat-balls  and  eggs 
in  after  you  have  di filed  it  up. 

N.  B.  A lump  of  butter  put  in  the  water  makes 
the  artichoke-bottoms  boil  white  and  fooner. 

To  make  an  Arti fici al  T urti.e. 

SCALD  a cal f's-head,  cut  in  pieces  one  inch 
thick,  two  broad,  and  four  long;  parboil  a fal- 
rnon’s  liver,  cut  it  in  ten  or  twelve  pieces,  feafon 
the  whole  with  beaten  mace,  fait,  and  Chyan;  put 
them  into  a well-tinned  copper-difh  with  a pint  and 
a half  of  gravy  made  of  veal,  fix  anchovies,  a blade 
of  mace,  and  a fprig  of  fweet-marjoram  (your  gravy 
rnufl  be  very  good,)  a pint  of  Madeira  wine,  the 
juice  of  four  or  live  lemons  drained  from  the  feeds} 
the  yolks  of  ten  or  twelve  eggs  boiled  hard,  and 
about  three  dozen  of  forcemeat-balls,  made  as  the 
receipt  direfls ; let  it  flew  gently  about  <Pn  hour, 
always  keep  it  clofe  covered;  then  flir  in  a lump 
of  butter  the  fize  of  an  orange,  with  a tea-fpoonful 
of  fine  flour  rolled  in  it,  and  let  it  flew  full  two 
hours  longer  : if  you  perceive  it  wants  addition  of 
feafoning,  &c.  add  it  to  it  a few  minutes  before 
you  ferve  it  up,  which  mud  be  in  a foup-difh  or 
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tureen,  with  the  yolks  and  dices  of  lemon  on  the 
top;  take  care  to  fkim  off  the  fat  before  you  difli 

k Up'  ' o • I 

To  make  Forcemeat  for  an  Artificial  Turtle 

TAKE  a pound  of  the  fat  of  a loin  of  veal,  the 
fame  of  lean,  with  fix  boned  anchovies,  beat  them 
■fine  in  a marble-mortar,  feafon  with  mace,  Chyan, 
fait,  a little  Hired  parfley,  fweet-marjoram,  fome 
juice  of  lemon,  and  three  or  four  fpoonfuls  of  Ma- 
deira wine,  mix  thefe  well  together,  and  make  it 
into  little  balls,  duft  them  with  a little  fine  flour, 
.and  put  them  into  your  difli  to  Hew  about  half  an 
Tour  before  you  ferve  it  up;  the  green  fkin  of  a 
falmon’s  head  is  a very  great  addition  to  your  tur- 
itle ; boil  it  a little,  then  Hew  it  among  the  red  of 
ithe  things. 

I To  make  a Calf’s  Head  Hajh. 

CLEAN  your  calf's-head  exceedingly  well,  and 
Iboil  it  a quarter  of  an  hour;  when  it  is  cold  cut 
tthe  meat  into  thin  broad  flices,  and  put  it  into  a 
t.  offing-pan,  with  two  quarts  of  gravy;  and  when  it 
has  Hewed  three  quarters  of  an  hour  add  to  it  one 
anchovy,  a little  beaten  mace,  and  Chyan  to  your 
r afle,  two  tea-fpoonfuls  of  lemon-pickle,  two  mcat- 
1 poonfuls  of  walnut  catchup,  half  an  ounce  of  truffles 
or  morels,  a flice  or  two  of  lemon,  a bundle  of  fweet 
herbs,  and  a glafs  of  white  wine,  mix  a quarter  of  a 
oonnd  of  butter  with  flour, and  put  it  in  a few  minutes 
>efore  the  head  is  enough,  take  your  brains  and 
; iut  them  into  hot  w’ater,  it  will  make  them  fkin 
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(boner,  and  beat  them  fine  in  a bafon,  then  add 
to  them  two  eggs,  one  fpoonful  of  flour,  a bit  of 
lemon-peel  (bred  fine,  chop  fmall  a little  parfley, 
thyme,  and  fage,  beat  them  very  well  together, 
drew  in  a little  pepper  and  fait,  then  drop  them  in 
little  cakes  into  a panful  of  boiling  hog's-lard,  and 
fry  them  a light  brown,  then  lay  them  on  a fieveto 
drain;  take  your  hafh  out  of  the  pan  with  a fifh- 
flice,  and  lay  it  on  your  difh,  and  (train  your  gra- 
vy over  it,  lay  upon  it  a few  mufhrooms,  force- 
meat-balls, the  yolks  of  four  eggs  boiled  hard,  and 
the  brain-cakes  : — Garnifh  with  lemon  and  pickle?. 

It  is  proper  for  a top  or  fide  difh. 

To  drefs  a Calf's-IIead  the  bejl  Way. 

TAKE  a calf’s-head  with  the  (kin  on,  and  fcald 
off  all  the  hair,  and  clean  it  very  well,  cut  it  in  two- 
take  out  the  brains,  boil  the  head  very  white  and 
tender,  take  one  part  quite  off  the  bone,  and  cut 
it  into  nice  pieces,  with  the  tongue,  dredge  it  with 
a little  flour,  and  let  it  (lew  on  a flow  fire  for  about 
half  an  hour  in  rich  white  gravy  made  of  veal,  mut- 
ton, and  a piece  of  bacon,  feafoned  with  pepper, 
fait,  onion,  and  a very  little  mace.;  it  muff  be 
drained  off  before  the  hadi  is  put  in  it,  thicken  it 
with  a little  butter  rolled  in  flour;  the  other  part 
of  the  head  mud  be  taken  off  in  one  whole  piece, 
duff  it  with  nice  forcemeat,  and  roll  it  like  a col- 
lar, and  dew  it  tender  in  gravy,  then  put  it  in  the 
middle  of  the  difh,  and  the  hafh  all  round,  gar- 
nifh it  with  forcemeat-balls,  fried  oyfters,  and 
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the  brains  made  into  little  cakes  dipped  in  rich 
butter  and  fried.  You  may  add  wine,  morels,  truf- 
fles, or  what  you  pleafe,  to  make  it  good  and  rich. 

To  drefs  a Calf’s-Head  Surprife. 

DRESS  off  the  hair  of  a large  calf’s-heacl 
as  dircfted  in  the  mock-turtle,  then  take  a fharp- 
pointed  knife,  and  raze  off  the  (kin,  with  as 
much  of  the  meat  from  the  bones  as  you  poffi- 
bly  can  get,  that  it  may  appear  like  a whole  head 
when  it  is  Huffed,  and  be  careful  you  do  not  cut 
the  fkin  in  holes,  then  fcrape  a pound  of  fat 
bacon,  the  crumbs  of  two  penny-loaves,  grate 
a final  1 nutmeg,  with  fait,  Chy.an  pepper,  and 
fhred  lemon-peel  to  your  tafte,  the  yolks  of  fix- 
egg5  weU  beat,  mix  all  up  into  a rich  forcemeat, 
put  a little  into  the  ears,  and  Huff  the  head  with 
the  icmaindei,  have  ready  a deep  narrow  pot 
that  it  will  j-ufl  go  in,  with  two  quarts  of  water, 
half  a pint  of  white  wine,  two  fpoonfuls  of 
lemon-pickle,  the  fame  of  walnut  and  mufh- 
room-catchup,  one  anchovy,  a blade  or  two  of 
mace,  a bundle  of  fweet-herbs,  a little  fait  and 
Chyan  pepper,  lav  a coarfe  pafte  over  it  to  keep 
in  the  fleam,  and  fet  it  in  a very  quick  oven, 
two  hours  and  a half;  when  you  take  it  out,  lay 
your  head  in  a foup-difh,  fkim  the  fat  clean  off 
the  gravy,  and  ftrain  it  through  a hair-fieve  into 
a toffing-pan,  thicken  it  with  a lump  of  butter 
rolled  in  flour;  when  it  has  boiled  a few  mi- 
nutes, put  in  the  yolks  of  fix  eggs  well  beat, 
and  mixed  with  half  a pint  of  cream,  but  do  not 
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let  it  boil,  it  will  curdle  the  eggs;  you  muft  have 
ready  boiled  a few  forcemeat  balls,  half  an  ounce 
of  truffles  and  morels,  it  would  make  the  gravy  too 
dark  a colour  to  Hew  them  in  it ; pour  gravy  over 
your  head,  and  garnilh  with  the  truffles,  morels, 
forcemeat-balls,  rnufh  rooms,  and  barberries,  and 
ferve  it  up. — This  is  a hundfomc  top-difh  at  a fmall 
expence. 

To  grill  a Calf's-Head. 

WASH  your  calf’s-head  clean,  and  boil  it  al- 
moft  enough,  then  take  it  up  and  hafh  one  half, 
the  other  half  rub  over  with  the  yolk  of  an  egg, 
a little  pepper  and  fait,  ftrew  over  it  bread-crumbs, 
parfley  chopped  fmall,  and  a little  grated  lemon- 
peel,  fet  it  before  the  fire,  and  keep  balling  it  all 
the  time  to  make  the  froth  rife;  when  it  is  a fine 
light-brown,  difh  up  your  hafh,  and  lay  the  grilied- 
fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle, 
and  lay  it  on  a foup-plate  : (kin  the  brains,  boil 
them  with  a little  fage  and  parfley ; chop  them  fine, 
and  mix  them  with  a little  melted  butter  and  a 
fpoonful  of  cream,  make  them  hot,  and  pour  them 
over  the  tongue,  ferve  them  up,  and  they  are  fauce 
for  the  head. 

To  collar  a Calf’s-Head. 

TAKE  a calfs-head  with  the  fkin  on  and 
feald  it,  clean  it  well,  then  bonfc  it,  feafon  it 
with  pepper,  fait,  cloves,  mace,  and  a little 
ginger,  all  ground  very  fine,  take  forne  cochi- 
nea1,  diffolve  it  in  fome  water,  rub  it  on  the 
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infide  of  the  head  with  a little  bay  fait,  and  a large 
handful  of  chopped  parfley,  roll  it  up  tight  in  a 
cloth,  and  boil  it  till  you  think  it  is  enough  in 
a pickle  made  of  all  forts  of  fweet  herbs,  fpices, 
and  fome  red  wine,  then  unroll  the  cloth  and 
roll  it  tight  again,  and  put  weights  upon  it,  as 
it  lies  in  the  pickle,  to  prefs  it  clofe  till  it  is 
cold,  then  boil  fome  bran  and  water  with  fome 
bay  and  common  fait,  drain  it  'off  and  when 
they  are  both  cold  put  in  the  head,  and  let  it  lie 
•.three  or  four  days  before  you  ufe  it. 

To  make  a Porcupine  of  a Breast  of  V eal. 

BONE  the  fined  and  larged  bread  of  veal 
jyou  can  get,  rub  it  over  with  the  yolks  of  two 
(eggs,  fpread  it  on  the  table,  lay  over  it  a little 
1 bacon  cut  as  thin  as  podible,  a handful  of  parfley 
ifhred  fine,  the  yolks  of  five  hard-boiled  eggs 
(chopped  fmall,  a little  lemon-peel  cut  fine,  nutmeg, 
pepper,  and  fait  to  your  tade,  and  the  crumbs  of  a 
penny  loaf  deeped  in  cream,  roll  the  bread  clofe 
und  fkewer  it  up,  then  cut  fat  bacon  and  the  lean 
of  ham  that  has  been  a little  boiled,  or  it  will  turn 
t he  veal  red,  and  pickled  cucumbers  about  two 
1 nches  long  to  anfwer  the  other  lardings,  and  lard 
i t in  rows,  fil'd  ham,  then  bacon,  then  cucumbers 
i ill  you  have  larded  it  all  over  the  veal ; put  it  in- 
l o a deep  earthen-pot,  with  a pint  of  water,  cover 
i t,  and  fet  it  in  a flow  oven  twno  hours;  when  it 
1 :omes  from  the  oven  fkim  the  fat  off,  and  drain 
he  gravy  through  a fieve  into  a dew-pan,  put  in 
u glafs  of  white  wine,  a little  lemon-pickle,  and 
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and  caper-liquor,  a fpoonful  of  mufhroom-catchup, 
thicken  with  a little  butter,  rolled  in  flour,  lay  your 
porcupine  on  a difh,  and  pour  it  hot  upon  it,  cut 
a roll  of  forcemeat  in  four  flices,  lay  one  at  each 
end,  and  the  other  at  the  fides;  have  ready  your 
fweet-bread  cut.  in  flices  and  fried,  lay  them  round 
it,  with  a few  muflirooms.  It  is  a grand  bottom- 
difh  when  game  is  not  to  be  had. 

N.  B. — Make  the  forcemeat  of  a few7  chopped 
oyfters,  the  crumbs  of  a penny  loaf,  half  a pound 
of  beef-fuet  Hired  fine,  and  the  yolks  of  four  eggs, 
mix  them  well  together  with  nutmeg,  Chyan  pep- 
per, and  fait  to  your  palate,  fpread  it  on  a veal 
caul,  and  roll  it  up  clofe  like  a collared  eel,  bind 
it  in  a cloth,  and  boil  it  one  hour. 

J 

To  ragoo  a Breast  0/ Veal, 

HALF-roaft  a breaft  of  veal,  then  bone  It,  and 
put  it  in  a tolling- pan,  with  a quart  of  veal  gravy, 
one  ounce  of  morels,  the  fame  of  truffles,  itew  it 
till  tender,  and  jult  before  you  thicken  the  gravy 
put  in  a few  oyfters,  pickled  muflirooms,  and  pic-' 
kled  cucumbers,  cut  in  fmall  fquare  pieces,  the 
yolks  of  four  eggs  boiled  hard,  cut  your  fweet- 
bread  in  flices,  and  fry  it  a light  brown,  difh  up 
your  veal,  and  pour  the  gravy  hot  over  it,  lay 
your  fweetbread  round,  morels,  truffles  and  eggs 
upon  it;  garnifnwithpickledbarbcrries;  this  is  proper 
for  either  top  or  fide  for  dinner,  or  bpttom  for  flip- 
per. 
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To  collar  a Breast  of  Veal. 

TAKE  the  fined  bread  of  veal,  bone  it,  and 
rub  it  oyer  with  the  yolks  of  two  eggs,  and  drew 
over  it  foiaie  crumbs  of  bread,  a little  grated  lemon, 
a little  pepper  and  fait,  a handful  of  chopped  par- 
fley,  roll  it  up  tight,  and  bind  it  hard  with  twine, 
wrap  it  in  a cloth,  and  boil  it  one  hour  and  a half, 
then  take  it  up  to  cool ; when  a little  cold,  take  off 
the  cloth,  and  clip  off  the  twine  carefully,  led  you 
.open  the  veal,  cut  in  five  Dices,  lay  them  onadifh, 
with  the  fweet-bread  boiled  and  cut  in  thin  dices 
and  laid  round  them  with  ten  or  twelve  forcemeat 
balls;  pour  over  your  white  fauce,  and  garnifh 
Kwith  barberries  or  green  pickles. 

The  white  fauce  mud  be  made  thus : — Take  a 
pint  of  good  veal-gravy,  put  to  it  a fpoonful  of  le- 
i mon-pickle,  half  an  anchovy,  a tea-fpoonful  of 
l mu fh room-powder,  or  a few  pickled  mudirooms, 
.give  it  a gentle  boil;  then  put  in  half  a pint  of 
( cream,  the  yolks  of  two  eggs  beat  fine,  diake  it 
(over  the  fire  after  the  eggs  and  cream  is  in,  but  do 
1 1 not  let  it  boil,  it  will  curdle  the  cream.  It  is  pro- 
iper  for  a top-difh  at  night,  or  a fide-didi  for  dinner. 

A boiled  Breas'i^o/'  Veal. 

SKEWER  your  bread  of  veal,  that  it  will  lie 
! flat  in  the  difh,  boil  it  one  hour  (if  a large  one  an 
I hour  and  a quarter, } make  white  fauce  as  before  - 
imentioned  for  the  collared  one,  pour  it  over,  and 
garnifh  with  pickles. 


< 
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A Neck  o/"  Veal  Cutlets. 

CUT  a neck  of  veal  into  cutlets,  fry  them  a fine 
brown,  then  put  them  in  a tolling-pan,  and  flew 
them  till  tender  in  a quart  of  good  gravy,  then  add 
one  fpoonful  of  browning,  the  fame  of  catchup, 
fome  fried  forcemeat-balls,  a few  truffles,  morels* 
and  pickled  mulhrooms,  a little  fait,  and  Chyan 
pepper,  thicken  your  gravy  with'  flour  and  but- 
ter, let  it  boil  a few  minutes,  lay  your  cutlets  in 
a difh,  with  the  top  of  the  ribs  in  the  middle, 
pour  your  fauce  over  them,  lay  your  balls,  mo- 
rels, truffles,  and  mufhrooms  over  the  cutlets,  and 
fend  them  up. 

A Neck  of  Weal  a-la-royale. 

CUT  off  the  ferag-end  and  part  of  the  chine- 
bone,.  to  make  it  lie  flat  in  the  difh,  then  chop  a 
few  mufhrooms,  fhalots,  a little  parlley  and  thyme, 
all  very  fine,  with  pepper  and  fait,  cut  middle-fized 
lards  of  bacon,  and  roll  them  in  the  herbs,  See.  and 
lard  the  part  of  the  neck,  put  it  in  a flew-pan, 
with  fome  lean  bacon  or  fhank  of  ham,  and  the 
chine-bone  and  ferag  .cut  in  pieces,  with  three 
or  four  carrots,  onions,  a head  of  celery,  and  a lit- 
tle beaten  mace ; pour  in  as  much  water  as  will  co- 
ver the  pan  very  clofe,  and  let  it  flew  flow7ly  for 
two  or  three  hours,  till  tender,  then  drain  half  a 
pint  of  the  liquor  out  of  the  pan  through  a fine 
fieve,  fet  it  over  a Hove  and  let  it  boil,  keep  flir_ 
ring  it  till  it  is  dry  at  the  bottom,  and  of  a good 
brown;  be  fure  you  do  not  let  it  burn ; then  add 
more  of  the  liquor  ft  rained  free  from  fat,  and  keep 
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Erring  it  till  it  becomes  a fine  thick  brown  glaze, 
hen  take  the  veal  out  of  the  Pew-pan.  and  wipe 
t dean,  and  put  the  larded  fide  down  upon  the 
^lazc,  fet  it  over  a gentle  fire  five  or  fix  mi- 
mtcs  to  take  the  glaze,  then  iay  it  in  the  difh 
vith  the  glazed  fide  up,  and  put  into  the  fame 
dew-pan  as  much  flour  as  will  lie  on  a fixpence, 
dir  it  about  well,  and  add  dome  of  the  braize-liquor 
if  any  left;  let  it  boil  till  it  is  of  a proper  thick- 
nefs,  drain  it,  and  pour  it  in  the  bottom  of  the 
ilifh,  fqueeze  in  it  a little  juice  of  lemon,  and 
•erve  it  up. 

Bombarded  Veal. 


CUT  the  bone  nicely  out  of  a fillet,  make  a 
l >rcemeat  of  the  crumbs  of  a penny  loaf,  half  a 
liound  of  fat  bacon  fc raped,  a little  lemon-peel 
ir  lemon-thyme,  parfley,  two  or  three  fprigs  of 
Lveet-  marjoram,  one  anchovy,  chop  them  all  very 
ell,  grate  a little  nutmeg,  Chyan  pepper  and  fait 
) ) your  palate,  mix  all  up  together  with  egg  and  a 
;ttle  cream,  and  fill  up  the  place  where  the  bone 
ime  out  with  the  forcemeat,  then  cut  the  fillet  a- 
;ofs,  in  cuts  about  one  inch  from  another  all 
)und  die  fillet,  fill  one  neck  with  forcemeat,  a fe- 
md  with  boiling  fpinage,  that  is  boiled  and  well 
ueezed,  a third  with  bread-crumbs,  chopped  oy- 
:rs,  and  beef-marrow,  then  forcemeat,  and  fill 
em  up  as  above  all  round  the  fillet,  wrap  the  caul 
ofe  round  it,  and  put  it  in  a deep  pot,  with  a 
mt  of  water,  make  a coarfe  paPe  to  lay  over  it,  to 
ecp  the  oven  from  giving  it  a fiery  tafie;  when  it. 
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comes  out  of  the  oven,fkim  off  the  fat, and  put  the  gra. 
vy  i11  a ftew-pan,  with  a fpoonful  of  lemon-pickle, 
and  another  of  mu fh room  catchup,  two  of  brown, 
ing,  half  an  ounce  of  morels  and  truffles,  five 
boded  artichoke-bottoms  cut  in  quarters,  thicken 
the  fauce  with  flour  and  butter,  give  it  a gentle 
boil,  and  pour  it  upon  the  veal  into  your  difh. 


To  make  a Fricando  of  Veal. 


CUT  Peaks  half  an  inch  thick,  and  fix  inches 
long,  out  of  the  thick  part  of  a leg  of  veal,  lard 
them  with  fmall  cardoons,  and  duff  them  with  flour; 
put  them  before  the  fire  to  broil  a-  fine  brown,  then 
put  them  into  a large  toffing-pan,  with  a quart  of 
good  gravy,  and  let  it  ftew  half  an  hour,  then  puti 
in  two  tea-fpoonfuls  of  lemon-pickle,  a meat  fpoon- 
ful of  walnut  catchup,  the  fame  of  browning,  a flice 
of  lemon,  a little  anchovy  and  Chyan,  a few  morels 
and  truffles,  when  your  fricandos  are  tender,  take 
them  up,  and  thicken  your  gravy  with  flour  anc 
butter,  ftrain  it,  place  your  fricandos  in  the  difh 
pour  your  gravy  on  them;  garnifh  with  lemons  anc 
barberries.  You  may  lay  round  them  forcemeat- 
balls  fried,  or  forcemeat  rolled  in  veal  caul,  anc 
yolks  of  eggs  boiled  hard. 


To  make  Veal  Olives. 


CUT  the  thick  part  of  a 
flices,  flatten  them  with  the 


leg 


of  veal  in  tin* 
broad  fide  of 


cleaver,  rub  them  over  with  the  volk  of  an 


I 
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drew  over  every  piece  a very  thin  flice  of  bacon, 
with  a few  bread-crumbs,  a little  lemon-peel  and 
parfley  chopped  fmall,  pepper,  fait,  and  nutmeg ; 
roll  them  up  clofe,  and  Ikewer  them  tight,  then  rub 
them  with  the  yolks  of  eggs,  and  roll  them  in  bread- 
crumbs and  parfley  chopped  fmall,  put  them  into  a 
tin  dripping-pan  to  bake  or  fry  them;  then  take  a 
pint  of  good  gravy,  add  to  it  a fpoonful  of  lemon- 
pickle,  the  fame  of  walnut  catchup,  and  one  of 
Ibrowning,  a little  anchovy  and  Chyan  pepper, 
(thicken  it  with  flour  and  butter,  ferve  them  up  with 
forcemeat-balls,  and  drain  the  gravy  hot  upon 
(them ; garnifh  with  pickles,  and  drew  over  them 
a few  pickled  mufhrooms. — You  may  drefs  veal 
cutlets  the  fame  way,  but  not  roll  them. 

To  make  Veal  Olives  a fecond  way. 


CUT  large  collops  off  a fillet  of  veal,  and  hack 
(diem  very  well  with  the  back  of  a knife,  fpread 
hreemeat  very  thin  over  every  one,  roll  them  up 
\nd  road  them,  or  bake  them  in  an  oven  ; make  a 
1 ragoo  of  oyders  and  fweetbreads  diced ; a few 
norels  and  mufhrooms,  and  lay  them  in  the  difh 
vith  the  rolls  of  veal  : if  you  have  oyders  enough, 
hop  and  mix  fome  with  the  forcemeat,  it  makes  it 
much  better;  forcemeat-balls  look  very  pretty 
ound  them  ; there  mud  be  nice  brown  gravy 
n the  difh,  and  they  mud  be  lent  up  hot. 
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To  drefs  Scotch  Collops  white. 

CUT  them  off  the  thick  part  of  a leg  of  veal, 
the  fize  and  thicknefs  of  a crown-piece,  put  a lump 
of  butter  into  a toffing-pan,  and  it  over  a flow  fire, 
or  it  will  difcolour  your  collops  ; before  the  pan  is 
hot  lay  your  collops  in,  and  keep  turning  them 
over  till  you  fee  the  butter  is  turned  to  a thick 
white  gravy ; put  your  collops  and  gravy  in  a pot, 
and  fet  them  upon  the  hearth  to  keep  warm ; put 
cold  butter  again  into  your  pan  every  time  you 
fill  it,  and  fry  them  as  above,  and  fo  continue  till 
you  have  finifhed;  when  you  have  fried  them,  pour 
your  gravy  from  them  into  your  pan,  with  a tea- 
fpoonful  of  lemon-pickle,  mufh-room  catchup,  ca- 
per-liquor, beaten  mace,  Chyan  pepper,  and  fait, 
thicken  with  flour  and  butter;  when  it  has  boiled 
five  minutes,  put  in  the  yolks  of  two  eggs  well  beat 
and  mixed,  with  a tea-cupful  of  rich  cream;  keep 
fhaking  your  pan  over  the  fire  till  your  gravy  looks 
of  a fine  thicknefs,  then  put  in  your  collops  and 
fhake  them ; when  they  are  quite  hot  put  them  on 
your  difh,  with  forcemeat-balls,  ftrew  over  them 
pickled  mufhrooms  : — Garnifh  with  barberries  and  j 
kidney-beans. 

To  drejs  Scotii  Collops  brown. 

CUT  your  collops  the  fame  way  as  the  white 
ones,  but  brown  your  butter  before  you  lay  in 
your  collops,  fry  them  over  a quick  hie,  fhake 
and  turn  them,  arid  keep  them  on  a fine  froth; 
when  they  are  a light  brown,  put  them  into  a 
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pot  and  fry  them  as  the  white  ones ; when  you  have 
fried  them  all  brown,  pour  all  the  gravy  from  them 
nto  a clean  toffing-pan,  with  half  a pint  of  gravy 
made  of  the  bones  and  bits  you  cut  the  collops  off, 
.wo  tca-fpoonfuls  of  lemon-pickle,  a large  one  of 
::atchup,  the  fame  of  browning,  half  an  ounce  of 
morels,  half  a lemon,  a little  anchovy,  Chyan,  and 
fait  to  your  tafle,  thicken  it  with  flour  and  butter, 
et  it  boil  five  or  fix  minutes,  then  put  in  your  col- 
fops,  and  fliakc  them  over  the  fire;  if  they  boil  it 
will  make  them  hard;  when  they  have  fiinmered  a 
i ittle,  take  them  out  with  an  egg-fpoon,  and  lay 
t hem  on  your  difli,  (train  your  gravy,  and  pour  it 
1 lot  on  them  ; lay  over  them  forcemeat  balls,  and 
1: ittle  flices  of  bacon  curled  round  a fkewer  and 
noiled,  throw  a few  mufh  rooms  over;  garnifh  with 
emon  and  barberries,  and  ferve  them  up. 


To  drcfs  Scotch-Col  lops  the  French  way. 

— - ' 1 

TAKE  a leg  of  veal,  and  cutyour  collops  pretty 
1 hick,  five  or  fix  inches  long,  and  three  inches  broad, 
ib  them  over  with  the  yolk  of  an  egg,  put  pepper 
..nd  fait,  and  grate  a little  nutmeg  on  them,  and  a 
1 ttle  Aired  parfley  ; lay  them  on  an  earthen  difh 
; nd  fet  them  before  the  fire,  bade  them  with  butter, 
md  let  them  be  a fine  brown,  then  turn  them  on 
ne  other  fide,  and  rub  them  as  above,  bade  and 
rownit  the  fame  way;  when  they  are  thoroughly 
inough,  make  a good  brown  gravy  with  truffles  and 
norels,  difh  up  your  collops,  lay  truffles  and  morels 
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and  the  yolks  of  hard-boiled  eggs  over  them;  gar- 
ni fh  crifp  parfley  and  lemon. 


Sweetbr  eads  d-ld-daube. 

TAKE  three  of  the  larged  and  fined  fwcct- 
breads  you  can  get,  put  them  in  a fauce-pan  of 
boiling  water  for  five  minutes,  then  take  them  out, 
and  when  they  are  cold  lard  them  with  a row  down  { 
the  middle,  with  very  little  pieces  of  bacon,  then  [ 
a row  on  each  fide  of  lemon-peel,  cut  the  fize  of 
wheat  draw;  then  a row  on  each  fide  of  pickled 
cucumbers,  cut  very  fine;  put  them  in  a tofling- 
pan,  with  good  veal  gravy,  a little  juice  of  lemon, 
a fpoonful  of  browning,  dew  them  gently  a quarter 
of  an  hour;  a little  before  they  are  ready  thicken 
them  with  flour  and  butter,  difh  them  up,  and  pour 
the  gravy  over,  lay  round  them  bunches  of  boiled 
celery,  or  oyder  patties;  garnidi  them  with  dewed 
fpinage,  green-coloured  parfley,  dick  a bunch  of 
barberries  in  the  middle  of  each  fweetbread. — It  is 
a pretty  corner-difh  for  either  dinner  or  fupper. 


Forced  Sweetbreads. 

PUT  three  fweetbreads,  in  boiling  water  five 
minutes  beat  the  yolk  of  an  egg  a little,  and  rub  it 
over  them  with  a feather;  drew  on  bread-crumbs, 
lemon-peel,  and  parfley  fhred  very  fine,  nutmeg, 
fait,  and  pepper  to  your  palate ; let  them  before 
the  dre  to  brown,  and  add  to  them  a little  veal 
gravy,  put  a little  m ufh room-powder,  caper-liquor, 
or  juice  of  lemon  and  browning,  thicken  it  with 
dour  and  butcr,  boil  it  a little,  and  pour  it  in  your 
difh,  lay  in  your  fweetbreads,  and  lay  over  them 
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lemon-peel  in  rings,  cut  like  Itraws;  garnifli  with 
pickles. 

To  fricafcc  Sweetbreads  brozvn . 

SCALD  three  fweetbreads;  when  cold,  cut 
them  in  dices  the  thickncfs  of  a crown  piece,  dip 
hem  in  batter,  and  fry  them  in  frefh  butter  a nice 
Drown,  *make  a gravy  for  them  as  the  laft,  flew 
•our  fweetbreads  flowly  in  the  gravy  eight  or  ten 
minutes,  lay  them  on  your  difh,  and  pour  the  gra- 
ry  over  them;  garnifh  with  lemon  or  barberries. 


To  fricafec  Sweetbreads  white. 

SCALD  and  dice  the  fweetbreads  as  before,  put 
nem  in  a tofling-pan,  with  a pint  of  veal  gravy,  a 
noonful  of  white  wine,  the  fame  of  muihroom 
utchup,  a little  beaten  mace,  itew  them  a quarter 
F an  hour,  thicken  your  gravy  with  dour  and  but- 
: r a little  ©before  they  are  enough;  when  you  are 
)ing  to  difh  them  up,  mix  the  yolk  of  an  egg  with 
j;tea-cupful  of  thick  cream  and  a little  grated  nut- 
;g ; put  it  into  your  tofling-pan,  and  {hake  it  well 
[ er  the  fire,  but  do  not  let  it  boil ; lay  your 
eetbreads  on  your  didi,  and  pour  your  fauce 
er  them ; garnidi  with  pickled  red  beet-root  and 
Iney-beans. 


To  ragoo  Sweetbreads. 

iRUB  them  over  with  the  yolk  of  an  egg, 
lew  over  them  bread-crumbs,  parfley,  thyme, 
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and  fweet-marjoram  fhred  fmall,  and  pepper  and 
fait;  make  a roll  of  forcemeat  like  a Iweetbread, 
and  put  it  in  a veal  caul,  and  road  them  in  a Dutch  j 
oven;  take  fome  brown  gravy,  and  put  to  it  a lit--  j 
tie  lemon-pickle,  mufhroom-catchup,  and  the  end  j 
of  a lemon ; boil  the  gravy,  and  when  the  fweet-  I 
breads  are  enough  lay  them  in  a difh,  with  the 
forcemeat  in  the  middle,  take  the  end  of  the  lemon 
out,  and  pour  the  gravy  into  the  difh,  and  ferve 
them  up. 

« 

To  jiao  a Fillet  of  Veal. 

TAKE  a fillet  of  a cow-calf,  fluff  it  well  under 
the  elder  at  the  bone  and  quite  through  to  the 
fhank,  put  it  in  the  oven,  with  a pint  of  water  un- 
der it,  till  it  is  a fine  brown,  then  put  it  in  a ftew- 
pan,  with  three  pints  of  gravy ; flew  it  tender,  put 
in  a few  morels,  truffles,  a tea-fpoonful  of  lemon- 
pickle,  a large  one  of  browning,  and  one  of  catch- 
up, and  a little  Chyan  pepper;  thicken  with  a lump 
of  butter  rolled  in  flour ; difh  up  your  veal,  ffrain 
your  gravy  over,  lay  round  forcemeat-balls : gar-  > 
niih  with  pickles  and  lemon. 

To  ragoo  Fillet  gf  Veal. 

I 

LARD  your  fillet  and  half  roaft  it,  then  put  it  j 
in  a tofiing-pan,  with  two  quarts  of  good  gravy,  j 
cover  it  clofe,  and  let  it  flew  till  tender,  then  add 
one  fpoonful  of  white  wine,  one  of  browning,  one] 
of  catchup,  a tea-fpoonful  of  lemon-pickle,  a little  t 
caper-liquor,  half  an  ounce  of  morels,  thicken 
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with  flour  and  butter,  round  it  a few  yolks  of 
; CggS« 

A good  way  to  drefs  a Midcalf. 

TAKE  a calf’s  heart,  Huff  it  with  good  force- 
meat, and  fend  it  to  the  oven  in  an  earthen-difh, 
with  a little  water  under  it,  lay  butter  over  it,  and 
dredge  it  with  flour,  boil  half  the  liver  and  all  the 
lights  together  half  an  hour,  then  chop  them  fmall, 
.and  put  them  into  a toffing-pan,  with  a pint  of  gra- 
vy, one  fpoonful  of  lemon-pickle,  and  one  of  catch- 
up, fqueeze  in  half  a lemon,  pepper  and  fait, 
thicken  with  a good  piece  of  butter  rolled  in  flour; 
when  you  difh  it  up,  pour  the  minced-meat  in  the 
bottom,  and  have  ready  fried,  a fine  brown,  the 
other  half  of  the  liver  cut  in  thin  dices,  and  little 
nits  of  bacon,  fet  the  heart  in  the  middle,  and  lay 
the  liver  and  bacon  over  the  minced-meat,  and 
ferve  it  up. 

To  difguife  a Leg  of  V e a l . 

LARD  the  top-fide  of  a leg  of  veal  in  rows  with 
bacon, and  fluff  it  wadi  with  forcemeat  madeofoyfters, 
ithen  put  it  into  a large  fauce-pan,  with  as  much  water 
•as  will  cover  it, put  on  a dole  lid, to  keep  in  the  fleam, 

1 flew  it  gently  till  quite  tender,  then  take  it  up,  and 
Toil  down  the  gravy  in  the  pan  to  a quart,  fkim  off 
tthe  fat,  and  add  half  a lemon,  a fpoonful  of  mu  fh- 
iroom-catchup,  a little  lemon-pickle,  the  crumbs  of 
i half  a penny-loaf  grated  exceeding  fine,  boil  it 
iin  your  gravy  till  it  looks  thick,  then  add  half 
.a  pint  of  oylters,  if  not  thick  enough,  roll  a 
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lump  of  butter  in  flour  and  put  it  in,  with  half  a 
pint  of  good  cream,  and  the  yolks  of  three  eggs; 
fhake  your  fauce  over  the  fire,  but  do  not  let  it 
boil  after  the  eggs  are  in  left  it  curdle  ; put  your 
veal  in  a deep  difh,  and  pour  the  fauce  over  it  ; 
garnifh  with  crifped  parfley  and  fried  oyfters. — It 
is  an  excellent  difh  for  the  top  of  a large  table. 

Herrico  of  a Neck  of  Mutton-. 

CUT  the  bed  end  of  a neck  of  mutton  into 
chops  in  fingle  ribs,  flatten  them,  and  fry  them  a 
light  brown,  then  put  them  into  a large  fauce-pan, 
with  two  quarts  of  water,  a large  carrot  cut  in  dices, 
cut  at  the  edge  like  wheels ; when  they  have  dew- 
ed a quarter  of  an  hour  put  in  two  turnips  cut  in 
fquare  flices,  the  white  part  of  a head  of  celery,  a 
few  heads  of  afparagus,  two  cabbage  lettuces  fried, 
and  Chyan  to  your  talle,  boil  them  all  together  till 
they  are  tender,  the  gravy  is  not  to  be  thickened  ; 
put  it  into  a tureen,  or  foup-difh.  It  is  proper  for 
atop-difh. 

To  drefs  a Neck  of  Mutton  io  eat  /^Venison. 

CUT  .a  large  neck  before  the  fhouldcr  is 
taken  off,  broader  than  ufurl,  and  the  flap  of 
the  fhoulder  with  it,  to  make  it  look  handfomer 
flick  your  neck  all  over  in  little  holes  with  a 
fharp  penknife,  and  pour  a bottle  of  red  wine 
upon  it,  and  let  it  lie  in  the  wine  four  or  five 
davs,  turn  and  rub  it  three  or  four  times  a-dav, 
then  take  it  out,  and  hang  it  up  for  three  days  in 


ENGLISH  HOUSEKEEPER.  103 

the  open  air  out  of  the  fun,  and  dry  it  often  with  a 
cloth,  to  keep  it  from  mulling  ; when  you  roaft  it, 
bade  it  withihe  wine  it  was  beeped  in,  if  any  left, 
if  not,  frefh  wine,  put  white  paper,  three  or  four 
: folds,  to  keep  in  the  fat,  roaft  it  -thoroughly,  and 
then  take  off  the  (kin,  and  froth  it  nicely,  and  ferve 
it  up. 

To  make  French  Steaks  of  a Neck  of 
Mutton. 

LET  your  mutton  be  very  good  and  large,  and 
cut  off  mob  part  of  the  fat  of  the  neck,  and  then 
;cut  the  beaks  two  inches  thick,  make  a large  hole 
tthrbugh  the  middle  of  the  flefliy  part  of  every  beak 
with  a penknife,  and  buff  it  with  little  nutmeg, 
jpepper  and  fait,  mized  up  with  the  yolk  of  an  egg; 
'when  they  are  buffed,  wrap  them  in  writing  paper, 
tand  put  them  in  a Dutch  oven,  fet  them  before  the 
f fire  to  broil,  they  will  take  near  an  hour,  put  a lit- 
ttle  brown  gravy  in  your  difh,  and  ferve  them  up  in 
tthe  papers. 

A Shou l der  of  Mutto n furprifed. 

HALF  boil  a fhoulder,  then  put  it  in  a tof: 
ifing-pan,  with  two  quarts  of  veal-gravy,  four 
ounces  of  rice,  a tea-fpoonful  of  mufliroom- 
1 powder,  a little  beaten  mace,  and  bew  it  one 
fhour,  or  till  the  rice  is  enough,  then  take  up 
yyour  mutton  and  keep  it  hot,  put  to  the  rice 
1 half  a pint  of  good  cream,  and  a lump  of  butter 
1 rolled  in  flour,  ffiake  it  well,  and  boil  it  a few 
1 ninutes;  lay  your  mutton  on  the  difh,  and  pour 
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it  over : garmfh  with  barberries  or  pickles,  and 

fend  it  up. 

To  drefs  a Shoulder  of  Mutton,  called 
Hen  and  Chickens. 

HALF  roafl  a fhouldcr,  then  take  it  up,  and 
cut  of!  the  blade  at  the  firlt  joint,  and  both  the  flaps, 
to  make  the  blade  round ; {'core  the  blade  round  in 
diamonds,  throw  a litttle  pepper  and  fait  over  it, 
and  fet  it  in  a tin-oven  to  broil  ; cut  the  flaps  and 
the  meat  off  the  (hank  in  thin  dices  into  the  gravy 
that  runs  out  of  the  mutton,  and  put  a little  good 
gravy  to  it,  with  two  fpoonfuls  of  walnut-catchup, 
one  of  browning,  a little  Chyan  pepper,  and  one 
or  two  Ihalots ; when  your  meat  is  tender,  thicken 
it  with  flour  and  butter,  put  your  meat  in  the  difh 
with  the  gravy,  and  lay  the  blade  on  the  top,  broil- 
ed a dark  brown ; garnifh  with  green  pickles,  and 
ferve  it  up. 

To  boil  a Smoulder  of  Mu-tton  with 
Onion-Sauce. 

PUT  your  fhoulder  in  when  the  water  is  cold  ; 
when  enough,  fmother  it  with  onion-fauce,  made 
the  fame  as  for  boiled  ducks. — You  may  drefs  a 
fhoulder  of  veal  the  fame  way. 

J Shoulder  o/'Mutton  and  Celery- 

Sauce. 

BOIT  it  as  before  till  it  is  quite  enough,  pour 
.over  it  celery-fauce,  and  fend  it  to  ;the  table.— 
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JV.  B.  The  fauce — Wafh  and  clean  ten  heads  of  ce- 
lery, cut  off  the  green  tops,  and  take  ofF  the  out- 
fide  dalks,  cut  them  into  thin  bits,  and  boil  it  in 
gravy  till  it  is  tender,  thicken  it  with  flour  and  but- 
ter, and  pour  it  over  your  mutton. — A fhouldcr 
of  veal  roafted,  with  this  fauce,  is  very  good. 

Mutton  kebob'd. 

CUT  a loin  of  mutton  in  four  pieces,  take  off 
the  fkin,  and  rub  them  with  the  yolk  of  an  egg, 
drew  over  them  a few  bread-crumbs,  and  a little 
Aired  parfley,  turn  them  round,  and  (pit  them, 
roalf  them,,  and  keep  bading  all  the  while  with  fredi 
butter,  to  make  the  froth  rife ; when  they  .are  e- 
nough,  put  a little  brown  gravy  under,  and  ferve 
them  up ; garnifh  with  pickles. 

To  grill  .a  Breasto/Mutton. 

SCORE  a bread  of  mutton  in  diamonds,  and 
rub  it  over  with  the  yolk  of  an  egg,  then  drew  on 
a few  bread-crumbs  and  Hired  pardey,  put  it  in  a 
Dutch  oven  to  broil,  bade  it  with  fredi  butter, 
pour  in  the  difli  good  caper-fauce,  and  ferve  it 
up. 

Split  Leg  of  Mutton  and  Onion-Sauce. 

SPLIT  the  leg  from  the  diank  to  the  end, 
dick  a fkewer  in  to  keep  the  nick  open,  bade  it 
with  red  wine  till  it  is  half-roaded,  then  take  the 
wine  out  of  the  dripping-pan,  and  put  to  it  one 
anchovy,  fet  it  over  the  fire  till  the  anchovy  is 
diffolvcd,  rub  the  yolk  of  a hard  egg  in  a little 


io6  THE  EXPERIENCED 

cold  butter,  mix  it  with  the  wine,  and  put  it  in 
your  fauce-boat,  put  good  onion-fauce  over  the  leg 
when  it  is  roalted,  and  ferve  it  up. 

To force  a Leg  of  Mutton. 

RAISE  the  (kin,  and  take  out  the  lean  part  of 
the  mutton,  chop  it  exceeding  fine,  with  one  an- 
chovy, Aired  a bundle  of  fweet  herbs,  grate  a pen- 
ny loaf,  half  a lemon,  nutmeg,  pepper,  and  fait  to 
yourtalle,  make  them  into  a force-meat  with  three 
eggs  and  a large  glafs  of  red  wine,  fill  up  the  fkin 
with  the  forcemeat,  but  leave  the  bone  and  fhank 
m their  place,  and  it  will  appear  like  a whole  leg  ; 
lay  it  on  an  earthen-difh,  with  a pint  of  red  wine 
under  it,  and  fend  it  to  the  oven;  it  will  take  two 
hours  and  a half;  when  it  comes  out,  take  off  all 
the  fat,  (train  the  gravy  over  the  mutton,  lay  round 
it  hard  yolks  of  eggs,  and  pickled  mufhrooms  . — 
garnifh  with  pickles,  and  ferve  it  up. 

To  dref  Sheep’s  Rumps  and  Kidneys.. 

BOIL  fix  (Beep’s  rumps  in  veal-gravy,  then  lard 
your  kidneys  with  bacon,  and  fet  them  before  the 
(ire  in  a tin-oven ; when  the  rumps  are  tender,  rub 
them  over  with  the  yolk  of  an  egg,  a little  Chyan 
and  grated  nutmeg,  (kirn  the  fat  off  the  gravy,  put 
it  in  a clean  toffing-pan,  with  three  ounces  of  boil- 
ed rice,,  a fpoonful  of  good  cream,  a little 
mufh  room-powder  or  catchup,  thicken  it  with 
flour  and  butter,  and  give  it  a gentle  boil,  fry  your 
rumps  a light  brown;  when  you  difli  them  up,  lay 
them  round  on  your  rice  fo  that  the  fmall  ends 
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meet  in  the  middle,  and  lay  a kidney  between  eve- 
ry rump;  garnifh  with  red  cabbage  or  barberries, 

and  ferve  it  up. It  is  a pretty  fide  or  corne^ 

diih. 

To  drefs  a Leg  of  Mutton  to  eat  like 
Venison. 

GET  the  largefl  and  fatteft  leg  of  mutton  you 
can  get,  cut  out  like  a haunch  of  venifon j as  foon 
as  it  is  killed,  whilft  it  is  warm,  it  will  eat  the  ten- 
derer, take  out  the  bloody  vein,  flick  it  in  feveral 
places  in  the  under  fide  with  a fharp-pointed  knife, 
pour  over  it  a bottle  of  red  wine,  turn  it  in  the 
wine  four  or  five  times  a-day  for  five  days,  then 
dry  it  exceeding  well  with  a clean  cloth,  hang  it 
up  in  the  air  with  the  thick  end  uppermofl  for  five 
days,  dry  it  night  and  morning,  to  keep  it  from  be- 
ing damp,  or  growing  mufly : when  you  roaflit, 
cover  it  with  paper  and  pafle,  as  you  do  venifon 
ferve  it  up  with  venifon-fauce. — It  will  take  four, 
hours  roafling. 

A Basque  oj  Mutton. 

TAKE  the  caul  of  a leg  of  veal,  lay  it  in  a' 
copper-difh  the  fize  of  a fmall  punch-bowl,  take 
the  lean  of  a leg  of  mutton  that  has  been  kept 
a week,  chop  it  exceeding  fmall,  take  half  its 
weight  in  beef  marrow,  the  crumbs  of  a penny 
loaf,  the  yolks  of  four  eggs,  two  anchovies, 
half  a pint  of  red  wine,  the  rind  of  half  a lemon, 
grated,  mix  it  like  faufage-meat,  and  lay  it  in 
your  caul  in  the  infide  of  your  di/h,  clofe  up- 
die  caul,  and  bake  it  in  a quick  oven  ; when  it 

F 6. 
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comes  out  lay  your  dilli  up-fide  down,  and  turn 
the  whole  out,  pour  over  it  brown  gravy,  and  lend 
it  up  with  venifon-fauee  in  a boat: — garni fh  with 
pickles. 


Oxford  Jo  jin. 

TAKE  a Hale  leg  of  mutton,  cut  it  in  as  thin 
collops  as  you  pollibly  can,  take  out  all  the  fat  li- 
liews,  feafon  them  with  mace,  pepper,  and  ia.lt, 
drew  among  them  a little  Hired  parllcy,  thyme, 
and  two  or  three  lhallots,  put  a good  lump  of  but- 
ter into  a llew-pan;  when  it  is  hot,  put  in  all  your 
collops,  keep  {lining  them  with  a wooden-lpoon 
till  they  are  three  parts  done,  then  add  halfa  pint 
of  gravy,  a little  juice  of  lemon,  thicken  it  a little 
with  (lour  and  butter,  let.  them  liminer  four  or  live 
minutes  and  they  will  be  quite  enough;  if  you  let 
them  boil,  or  have  them  ready  before  you  want 
them,  they  will  grow  hard:  ferve  them  up  hot  with 
fried  bread  cut  in  fliees,  over  and  round  them. 

• 

To  boil  a Leg  of  Lam  u and  Loin  fried. 

CUT  your  leg  from  ihe  loin,  boil  the  leg 
three  quarters  of  an  hour,  cut  the  loin  in  hand- 
fome  Iteaks,  beat  them  with  a cleaver,  and  fry 
them  a good  brown,  then  flew  them  a little  in 
Hrong  gravy,  put  your  leg  on  the  dilli,  and  lay 
your  iteaks  round  it,  pour  on  your  gravy,  lay 
round  lumps  of  Hewed  Ipinage  and  crilped  par- 
lley  on  every  Heak,  fend  it  to  the  tabic  with 
goofeberrv-fauce  in  a boat. 
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To  force  a Quarter  of  Lamb. 

TAKE  a hind  quarter,  and  cut  off  the  fliank, 
raife  the  thick  part  of'  the  flefh  from  the  bone  with 
a knife,  huff  the  place  with  white  forcemeat,  and 
1 fluff  it  under  the  kidney,  half-roait  it,  then  put  it 
in  a tofling-pan,  with  a quart  of  mutton-gravy,  co- 
ver it  clofe  up,  and  let  it  flew  gently;  when  it  is 
enough,  take  it  up,  and  lay  it  on  your  difh,  fkim 
the  fat  off  the  gravy,  and  drain  it,  then  put  in  a 
glafs  of  Madeira  wine,  one  fpoonful  of  walnut- 
catchup,  two  of  browning,  half  a lemon,  a lit- 
tle Chyan,  half  a pint  of  oyfters,  thicken  it 
with  a little  butter  rolled  in  flour,  pour  your  gra- 
vy hot  on  your  lamb,  and  ferve  it  up. 

To  drrfs  a Lamb’s  Head  and  Purtenance. 

SKIN  the  head  and  fplit  it,  take  the  black 
part  out  of  the  eyes,  then  wafli  and  clean  it  x 
exceedingly  well,  lay  it  in  warm  water  till  it  looks 
white,  wafh  and  clean  the  purtenance,  take  off 
the  gall,  and  lay  them  in  water,  boil  it  half  an 
hour,  then  mince  your  heart,  liver,  and  lights, 
very  fmail,  put  the  mince-meat  in  a tofling-pan, 
with  a quart  of  mutton-gravy,  a little  catchup, 
pepper  and  fait,  half  a lemon,  thicken  it  with 
flour  and  butter,  a fpoonful  of  good  cream,  and 
juft  boil  it  up  ; when  your  head  is  boiled,  rub  it 
■over  with  the  yolk  of  an  egg,  ftrew  over  it  bread- 
crumbs, a little  Hired  parfley,  pepper  and  fait, 
baftc  it  well  with  butter,  and  brown  it  before  the 
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fire,  or  with  a falamander,  put  the  purtenance  on 
your  difh,  and  lay  the  head  over  it;  garnifh  with 
lemon  or  pickle,  and  ferve  it  up. 

Tofricctfce  Lambs’  Stones. 

SKIN  fix  lambs’  ftones,  or  what  quantity  yon 
pleafe,  dip  them  in  batter,  and  fry  them  in  hog’s- 
lard  a nice  brown,  have  ready  a little  veal  gravy, 
thicken  it  with  flour  and  butter,  put  in  a tea-fpoon- 
ful  of  lemon-pickle,  a little  mufhroom-eatchup,  a 
llice  of  lemon,  a little  grated  nutmeg,  beat  the  yolk 
of  an  egg,  and  mix  it  with  two  fpoonfuls  of  thick 
cream,  put  in  your  gravy,  keep  fhaking  it  over  the 
fire  till  it  looks  white  and  thick,  then  put  in  the 
lambs’  ftones,  and' give  them  a fhake ; when  they 
are  hot,  difh  them  up,  and  lay  round  them  force- 
meat-balls. 

To  rcajl  a Pig  in  imitation  of  Lamb. 

LET  your  pig  be  a month  or  five  weeks  old, 
divide  it  down  the  middle,  take  off  the  fhoulder, 
and  leave  the  reft  to  the  hind  part,  then  take  the 
{kin  off,  draw  fprigs  of  parfley  all  over  theoutfide, 
which  muft  be  done  by  running  a fkewer  or  larding 
pin,  and  flicking  the  {talk  of  the  parfley  in  it,  and 
1 afle  it  well  with  frefli  butter,  roaft  it  a fine  brown, 
and  fend  it  up  with  a froth  on  it  : garnifh  with 
green  parfley,  it  will  eat  and  look  like  fat  lamb. — 
It  is  eat  with  falad. 
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To  barbecue  a Pig. 

DRESS  a pig  of  ten  weeks  old  as  if  it  were  to 
oe  roalted,  make  a forcemeat  of  two  anchovies,  fix 
l.age  leaves,  and  the  liver  of  the  pig,  all  chopped 
very  fmall ; .then  put  them'  into  a marble  mortar, 
with  the  crumbs  of  half  a penny  loaf,  four  ounces 
}f  blitter,  half  a tca-fpoonful  of  Chyan  pepper,  and 
aalf  a pint  of  red  wine;  beat  them  all  together  to  a 
oafte,  put  it  in  your  pig’s  belly,  and  few  it  up  : lay 
}/our  pig  down  at  a good  diltance  before  a large 
Drill;  fire,  finge  it  well,  put  in  your  dripping-pan 
t hree  bottles  of  red  wine,  balte  it  with  the  wine  all 
.he  time  it  is  roalting ; when  it  is  half  roalted,  put 
nnder  your  pig  two  penny  loaves,  if  you  have  not 
’..vine  enough,  put  in  more;  when  your  pig  is  near 
[enough,  take  the  loaves  and  fauce  out  of  your 
dripping-pan,  put  to  the  fauce  one  anchovy  chop^- 
red  fmall,  a bundle  of  fweet  herbs,  an  half  a lemon, 
roil  it  a few  minutes,  then  draw  your  pig ; put  a 
mall  lemon  or  apple  in  the  pig’s  mouth,  and  a loaf 
r rn  each  fide,  ftrain  your  lauce,  and  pour  it  on 
hem  boiling  hot ; lay  barberries  and  flices  of  lemon 
ound  it,  and  fend  it  up  whole  to  the  table. — It  is 
si  grand  bottom  dilh.  It  will  take  four  hours  roalt- 
ng. 

To  barbecue  a Leg  <?/"  Pork.. 

LAY  do\vn  your  leg  to  a good  fire,  put  into 
ihe  dripping-pan  two  bottles  of  red  wine,  bade 
.'our  pork  with  it  all  the  time  it  is  roalting;  when 
it  is  enough,  take  up  what  is  left  in  the  pan,,  put 
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to  it  uvo  anchovies,  the  yolks  of  three  eggs  boiled 
hard  and  pounded  fine,  with  a quarter  of  a pound 
of  butter,  and  half  a lemon,  a bunch  of  fweet 
herbs,  a tea-fpoonful  of  lemon-pickle,  a fpoon- 
ful  of  catchup,  and  one  of  torragon  vinegar,  or  a 
little  torragon  Hired  {mail;  boil  them  a few  minutes 
then  draw  your  pork,  and  cut  the  fkin  down  from 
the  bottom  of  the  fliank  in  rows  an  inch  broad, 
raife  every  other  row,  and  roll  it  to  the  fliank, 
drain  your  fauce,  and  pour  it  in  boiling  hot  ; 
lay  oyfler  patties  all  round  the  pork,  and  fprigs  of 
green  parfley. 

To  fluff  a Chine  of  Pork. 

TAKE  a chine  that  has  been  hung  about  a 
month,  boil  it  half  an  hour,  then  take  it  up,  and 
make  holes  in  it  all  over  the  lean  part,  one  inch 
from  another,  fluff  them  betwixt  the  joints  with 
fhred  parfley,  rub  it  all  over  with  the  yolks 
of  eggs,  flrew  over  it  bread-crumbs,  bafle  it:  and 
fet  it  in  a Dutch  oven ; when  it  is  enough,  lay 
round  it  boiled  brocoli,  or  ffewed  fpinage ; garnifh 
with  parfley. 


To  roaf  a Ham  or  a Gammon  of  Bacon. 

HALF-boil  your  ham  or  gammon,  then  take  off 
the  fkin,  dredge  it  with  oatmeal,  fifted  very  fine, 
bafle  it  with  frefli  butter  (it  will  make  a ftronger 
froth  than  either  flour  or  bread-crumbs),  then  roaft 
it,  when  it  is  enough  difli  it  up,  and  pour  brown 
gravy  on  your  difh  ; garnifh  with  green  parfley, 


and  fend  it  to  the  table. 


ENGLISH  HOUSEKEEPER. 


“3 

To  force  the  infide  of  a Surloin  of  ef. 

SPIT  your  furioin,  then  cut  off  from  the  in- 
! fide  all  the  fkin  and  fat  together,  and  then  take  off 
all  the  flefh  from  the  bones,  chop  the  meat  very 
;fine  with  a little  beaten  mace,  two  or  three  fhalots, 
one  anchovy,  half  a pint  of  red  wine,  a little  pep- 
•per  and  fait,  and  put  it  on  the  bones  again,  lay  your 
ifat  and  fkin  on  again,  and  fkewer  it  cloie,  arid  pep- 
jper  it  well,  when  roaffed  take  off  the  fat,  and  diffi 
up  the  furioin,  pour  over  it  a fauce  made  of  a little 
jj red  win  y a fhalot,  one  anchovy,  two  or  three  flices 
i of  horfe-radifh,  and  ferve  it  up. 

To  drefs  the  infide  of  a cold  Surloin  o/" Beef. 

CUT  out  all  the  infide  (free  from  fat)  of  the 
i furioin  in  pieces  as  thick  as  your  linger,  and  about 
i.wo  inches  long,  dredge  it  with  a little  flour,  and 
ffry  it  in  nice  butter  of  a light  brown,  then  drain  it, 
and  tofs  it  up  in  rich  gravy  that  has  been  well  fea- 
bned,  with  pepper,  fait,  fhalot,  and  an  anchovy ; 
luff  before  you  fend  it  up,  add  two  fpoonfuls  of 
uinegar  taken  from  pickled  capers  : garnifh  with  fri- 
t;d  oyfters,  or  what  you  pleafe. 

Bouillie  Beef. 

TAKE  the  thick  end  of  a brifket  of  beef, 
out  it  into  a kettle  of  water  quite  covered  over, 
et  it  boil  faff  for  two  hours,  then  keep  ftewing 
t clofe  by  the  fire  for  fix  hours  more,  and  as  the 
water  waftes  fill  up  the  kettle,  put  in  with  the 
Dcef  fome  turnips  cut  in  little  balls,  carrots,  and 
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fome  celery  cut  in  pieces:  an  hour  before  it  is  done 
take  out  as  much  broth  as  will  fill  your  foup-dilh, 
and  boil  in  it  for  that  hour  turnips  and  carrots  cut 
out  in  balls,  or'in  little  fquare  pieces,  with  celery, 
fait  and  pepper  to  your  tafte ; ferve  it  up  in  two 
difhcs,  the  beef  by  itfelf,  and  thq  foup  by  itfelf; 
you  may  put  pieces  of  fried  bread,  if  you  like  it, 
in  your  foup,  boil  in  a few  knots  of  greens,  and  if 
you  think  your  foup  will  not  be  rich  enough,  you 
may  add  a pound  or  two  of  fried  mutton-chops  to 
your  broth  when  you  take  it  from  the  beef,  and  let 
it  flew  for  that  hour  in  the  broth,  but  be  fure  to 
take  out  the  mutton  when  you  fend  it  to  the  table  : 
the  foup  mull  be  very  clear. 

To  few  a Rump  of  Beef. 


EIALF  roalt  your  beef,  then  put  it  in  a large 
fauce-pan  or  cauldron,  with  two  quarts  of  water, 
and  one  of  red  wine,  two  or  three  blades  of  mace, 
a fhalot,  one  fpoonful  of  lemon-pickle,  two  of  wal- 
nut-catchup, the  fame  of  browning,  Chyan  pepper 
and  fait  to  your  tafte,  let  it  flew  over  a gentle  fire, 
clofe  covered  for  two  hours,  then  take  up  your 
beef,  and  lay  it  on  a deep  dilh,  fkim  off  the  fat, 
and  ftrain  the  gravy,  and  put  in  one  ounce  of  mo- 
rels, and  half  a pint  of  mufhrooms,  thicken  your 
gravy,  and  pour  it  over  your  beef,  lay  round  it 
forcemeat-balls:  garnilh  with  horfe-radifh,  and 
ferve  it  up. 
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To  Jiao  a Rump  of  Beef  a fecond  way. 

STUFF  your  beef  with  three  cloves  of  garlic 
n different  parts,  make  a hole  with  a fkewer,  and 
L ;et  in  the  garlic  as  far  as  about  one  half  your  fin- 
:an  reach,  fluff  it  likewife  in  feveral  places  with 
lorcemeat,  in  the  making  of  which  put  fome  fat  ba- 
on  cut  in  very  fmall  dices,  then  put  your  beef  in- 

0 a pot  the  right-fide  under,  put  about  a pound  of 
net  over  it,  five  or  fix  ounces  of  bacon  diced,  and 

i s much  water  as  will  cover  it,  then  fet  the  pot  O'- 
er the  fire,  let  it  boil  for  three  quarters  of  an  hour, 

1 hen  cover  the  pot  quite  clofe,  and  let  it  flew  for 
lours  hours  over  a moderate  fire,  after  which  take 

up  and  pour  every  drop  of  liquor  from  it,  and 
ut  a quart  of  claret  over  it,  and  fet  it  on  a very 
ow  fire  while  you  are  preparing  the  fauce,  which 
n to  be  cither  of  turnips,  or  carrots,  or  palates,  cut 
$ for  a ragoo,  put  in  as  much  broth  as  you  think 
ufficicnt,  with  fome  of  the  clear  gravy,  free  from 
le  fat  that  you  poured  off  the  beef,  in  a flew-pan; 
oil  them  a little  with  morels,  trudles,  and  a glafs 
If  claret,  and  a little  butter  rolled  in  dour,  which 
luff  be  toffed  up  together,  and  didi  it  up  very  hot. 

A Fricando  of  Beef. 

CUT  a few  dices  of  beef  five  or  fix  inches 
' >ng,  and  half  an  inch  thick,  lard  it  with  bacon, 
Hedge  it  well  with  -florwy.  and  fet  it  before  a 
> rifk  fire  to  brown,  then  put  it  in  a -toffing-pan, 
ith  a quart  of  gravy,  a few  morels  and  truffles. 
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half  a lemon,  and  flew  them  half  an  hour,  then  add 
one  fpoonful  of  catchup,  the  fame  of  browning,  and 
a little  Chyan,  thicken  your  fauce,  and  pour  it  o- 
ver  your  fricando;  lay  round  them  forcemeat-balls, 
and  the  yolks  of  hard  eggs. 

To  a-ld-mode  Beef. 

TAKE  the  bone  out  of  the  rump  of  beef,  lard 
the  top  with  bacon,  then  make  a forcemeat  of 
four  ounces  of  marrow,  two  heads  of  garlic, 
the  crumbs  of  a penny-loaf,  a few  fweet  herbs, 
chopped  fmall,  nutmeg,  pepper,  and  fait  to  your 
tafle,  and  the  yolks  of  four  eggs  well  beat,  mix 
it  up,  and  fluff  your  beef  where  the  bone  came 
out,  and  in  feveral  places  in  the  lean  part,  fkewer 
it  round,  and  bind  it  about  with  a fillet,  put  it  in 
a pot,  with  a pint  of  red  wine,  and  tie  it  down 
with  lirong  paper,  bake  it  in  the  oven  for  three 
hours } when  it  comes  out,  if  you  want  to  eat  it 
hot  fkim  the  fat  off  the  gravy,  and  add  half  an 
ounce  of  morels,  a fpoonful  of  pickled  mufhrooms, 
thicken  it  with  flour  and  butter,  difh  up  your  beef 
and  pour  on  your  gravy ; lay  round  it  forcemeat- 
balls,  and  fend  it  up. 

To  make,  a Porcupine  of  the  Flat  Ribs  cj\ 

Beef. 


BONE  die  flat  ribs,  and  beat  it  half  an  hour 
with  a pafte-pin,  then  rub  it  over  with  the  yolks  I 
of  eggs,  flrew  over  it  bread-crumbs,  parfley, 
leeks,,  fweet-marjoram,  lemon-peel  fhred  fine, 
nutmeg,  pepper,  and  fait,  roll  it  up  very  dole, 
and  bind  it  hard,  lard  it  acrofs  with  bacon,  then 
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jl  row  of  cold  boiled  tongue,  a third  row  of  pickled 
. ucumbers,  a fourth  row  of  lemon-peel : do  it  over 
n rows  as  above  till  it  is  larded  all  round,  it  will 
Look  like  redff  green,  white,  and  yellow  dices,  then 
jiplit  it  and  put  it  in  a deep  pot  with  a pint  of  water, 

I ay  over  a caul  of  veal,  to  keep  it  from  fcorching, 
ie  it  down  with  ffrong  paper,  and  fend  it  to  the 
: iven  ; when  it  conies  out.  fkim  off  the  fat,  and 
; train  your  gravy  into  a fauce-pan,  add  to  it  two 
i.poonfuls  of  red  wine,  the  fame  of  browning,  one 
if  mufhroom  catqhup,  half  a lemon,  thicken  it 
jkvith  a lump  of  butter  rolled  in  flour,  difh  up  the 
pjeat,  and  pour  the  gravy  on  the  difh,  lay  round 
: orcemeat- balls;  garnifh  with  horfe-radifh,  and  ferve 


jo.  up. 

To  make  Brisket  of  B e e f d-ld-royalc. 

BONE  a brifket  of  beef,  and  make  holes  in  it 
ith  a knife,  about  an  inch  one  from  another,  fill 
nc  hole  with  fat  bacon,  a fecond  with  chopped 
arflev,  and  a third  with  chopped  oyfters,  feafoned 
ith  nutmeg,  pepper,  and  fait,  till  you  have  done 
ie  brifket  over,  then  pour  a pint  of  red  vdneboil- 
lg  hot  upon  the  beef,  dredge  it  well  with  flour, 
md  it  to  the  oven,  and  bake  it  three  hours  or  bet- 
t ; when  it  comes  out  of  the  oven  take  off  the  fat, 
rid  flrain  the  gravy  over  your  beef;  garnifh  with 
.ickles,  and  ferve  it  up.' 

Beef  Olives. 

CUT  flices  off  gr  rump  of  beef  about  fix 
ichcs  long  and  half  an  inch  thick,  beat  them 
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with  a pafte-pin,  and  rub  them  over  with  the  yolk 
of  an  egg,  a little  pepper,  fait,  and  beaten  mace, 
the  crumbs  of  a halfpenny  loaf,  two  ounces  of  mar- 
row diced  fine,  a handful  of  parfley  chopped  fmall, 
and  the  out-rind  of  half  a lemon  grated,  drew  them 
all  over  your  llcaks,  and  roll  them  up,  fkewer  them 
quite  clofe,  and  fet  them  before  the  fire  to  brown, 
then  put  them  into  a toffing-pan,  with  a pint  of 
gravy,  a fpoonful  of  catchup,  the  fame  of  brown- 
ing, a tea-fpoonful  of  lemon-pickle,  thicken  it  with 
a little  butter  rolled  in  flour : lay  round  forcemeat- 
balls,  mulhrooms,  or  the  yolks  of  hard  eggs. 


To  make  a Mock-Hare  of  a Beast’s  Heart. 

WASH  a large  bead’s  heart  clean,  and  cut  off 
the  deaf  ears,  and  fluff  it  with  fome  forcemeat  as 
you  do  a hare,  lay  a caul  of  veal,  or  paper  over 
the  top,  to  keep  in  the  fluffing,  roafl  it  either  in  a 
cradle-fpit  or  hanging  one,  it  will  take  an  hour  and 
a half  before  a good  fire,  bade  it  with  red  wine ; 
when  roaded  take  the  wine  out  of  the  dripping-pan, 
and  fkim  off  the  fat,  and  add  a glafs  more  wine ; 
when  it  is  hot  put  in  fome  lumps  of  red  currant-jel-  \ 
ly,  and  pour  it  in  the  didt,  ferve  it  up,  and  fend  . 
in  red  currant-jelly  cut  in  dices  on  a faucer. 

Beast’s  Heart  larded. 

TAKE  a good  bead’s  heart,  duff  it  as  before, 
and  lard  it  all  over  with  little  bits  of  bacon,  dud 
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i t with  flour,  and  cover  it  with  paper,  to  keep  it 
,.rom  being  too  dry,  and  fend  it  to  the  oven;  when 
waked  put  the  heart  on  your  difh,  take  off'  the  fat, 
.1  nd  [train  the  gravy  through  a hair-fieve,  put  it  in 
ti  fauce-pan,  with  one  fpoonful  of  red  wine,  the 
Lime  of  browning,  and  one  of  lemon-pickle,  half 
[ n ounce  of  morels,  one  anchovy  cut  fmall,  a little 
neaten  mace,  thicken  it  with  flour  and  butter,  pour 
hot  on  your  heart,  and  ferve  it  up : garnifh  with 
arberries. 


To Jlew  Ox-Palates. 

WASH  your  ox-palates  in  feveral  waters,  and 
en  lay  them  in  warm  water  for  half  an  hour,  then 
,afh  them  out,  and  put  them  in  a pot,  and  tie  them 
)wn  with  Prong  paper,  and  fend  them  to  the  oven 
pith  as  much  water  as  will  cover  them,  or  boil  them 
1 tender,  then  fkin  them,  and  cut  them  in  pieces 
If  an  inch  broad  and  three  inches  long,  and  put 
em  in  a tolfmg-pan,  with  a pint  of  veal  gravy,  one 
aonful  of  Madeira  wine,  the  fame  of  catchup  and 
x owning,  one  onion  Puck  with  cloves,  and  a Pice 
lemon,  Pew  them  half  an  hour,  then  take  out  the 
lion  and  lemon,  thicken  your  fauce,  and  put  them 
a diPi ; have  ready  boiled  artichoke  bottoms, 
tt  them  in  quarters,  and  lay  them  over  your  pa- 
s,  with  forcemeat  balls  and  morels ; garnifh  with 
ion  and  ferve  them  up. 

T 0 jricando  Ox-Palates. 

WHEN  you  have  waPied  and  cleaned  your 
ites  as  before,  cut  them  in  fquare  pieces,  lard 
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them  with  little  bits  of  bacon,  fry  them  inTiog’s- 
lard,  a pretty  brown,  and  put  them  in  a fieve  to  . 
drain  the  fat  from  them,  then  take  better  than  half' 
a pint  of  beef-gravy,  one  fpoonful  of  red  wine,  * 
half  as  much  browning,  a little  lemon-pickle,  one  • 
anchovy,  a fhallot,  and  a bit  of  horfe-radifh ; give.  ! 
them  a boil,  and  drain  your  gravy,  then . put  in 
your  palates,  .and  dew  them  half  an  hour,  make 
your  fauce  pretty  thick,  difli  them  up,  and  lay,  I 
round  them  dewed  fpinag'e,  prefled  and  ci%t  like 
fippets,  and  ferve  them  up.. 

To fricando  Ox-Palates.  . _ 

CLEAN  your  palates  very  well  as  before,  put  ; 
them  in  a dew-pot,  and  cover  them  with  water,  fet  ? 
them  in  the  oven  for  three  or  four  hours;  when  j 
they  come  from  the  oven  drip  off  the  lkins,  and  j 
cut  them  in  fquare  pieces,  leafon  them  with  mace,"  : 
nutmeg,  Chyan,  and  fait ; mix  a fpoonful  of  flour  > 
with  the  yolks  of  two  eggs,  dip  in  your  palates,  and  l 
fry  them  a light  brown,  then  put  them  in  a fieve  to 
drain;  have  ready  half  a pint  of  veal-gravy,  with  a 
little  caper-liquor,  a fpoonful  of  browning,  and  a 
few  mufhrooms,  thicken  it  well  with  flour  and  but- 
ter, pour  it  hot  on  your  difh,  and  lay  in  your  palates  - 
garnifh  with  fried  parfley  and  barberries. 

To  Jlno  a Turkey  with  Celery  Sauce. 

TAKE  a large  turkey,  and  make  a good 
white  force-meat  of  veal,  and  dud  the  craw  of 
the  turkey,  fkewer  it  as  for  boiling,  then  boil 
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it  infoft  water  till  it  is  almofl  enough,  and  then  take 
up  your  turkey,  and  put  it  in  a pot,  with  fume' of 
he  water  it  was  boiled  in,  to  keep  it  hot;  put  feven 
jr  eight  heads  of  celery,  that  are  wafhed  and  clean- 
ed very  well,  into  the  water  that  the  turkey  was 
ooiled  in,  till  they  are  tender,  then  take  them  up, 
nd  put  in  your  turkey  with  the  bread  down,  and 
dew  it  a quarter  of  an  hour,  then  take  it  up  and 
hicken  your  fauce  with  half  a pound  of  butter 
nd  flpur  to  make  it  pretty  thick,  ^nd  a quarter 
>f  a pint  of  rich  cream,  then  put  in  your  celery  ; 
•our-  the  fauce  and  celery  hot  upon  the  turkey’s 
Teal);,  dmd  ferve  it  up. — It  is  a proper  dilh  for  din- 
,er  or.fupper.  * 

To Jtew  a Turkey  brown. 

WJdEN  you  have  drawn  the  craw  out  of 
i our  turkey,  cut  it  up  the  back,  and  take  out  the 
intrails,  that  the  turkey  may  appear  whole,  and 
.ke  all  the  bones  out  of  the  body  very  carefully  ; 
,.e  rump,  legs,  and  wings  are  to  be  left  whole; 
ten  take  the  crumb  of  a penny-loaf,  and  chop 
idf  a hundred  of  oyfters  very  fmall  with  half  a 
.Hind  of  beef-marrow,  a little  lemon-peel  cut  fine, 
d pepper  and  fait ; mix  them  well  up  together, 
th  the  yolks  of  four-eggs,  and  fluff  your  tur- 
*y  with  it,  few  it  up,  and  lard  it  down  each  fide 
cth  bacon,  half-roafl  it,  then  put  it  into  a tof- 
ig-pan  with  two  quarts  of  veal-gravy,  and 
ver  it  clofe  up ; when  it  has  Hewed  one  hour 
d a fpoonful  of  mufhroom-catchup,  half  an 
Lchovy,  a flice  or  two  of  lemon,  a little  Chyan 
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pepper,  and  a bunch  of  fwect  herbs ; cover  them 
clofe  up  again,  and  hew  it  half  an  hour  longer,  then 
take  it  up  and  fkim  the  fat  off  the  gravy,  and  [train 
it,  thicken  it  with  flour  and  butter,  let  it  boil  a few 
minutes,  and  pour  it  hot  upon  your  turkey;  lay 
round  it  oyfter  patties,  and  fervc  it  up. 

A Turkey  a-la-daube , to  bc'ftnt  up  hot. 

CUT  the  turkey  down  the  back  juft  enough  to 
bone  it,  without  fpoiling  the  look  of  it,  then  fluff 
it  with  a nice  forcemeat,  made  of  oy Iters  chopped 
fine,  crumbs  of  bread,  pepper,  fait,  fhalots,  a ve- 
ry little  thyme,  parfley,  and  butter,  fill  it  as  full  as 
you  like,  and  few  it  up  with  a thread,  tie  it  in  a 
clean  cloth,  and  boil  it  very  white,  but  not  too 
much.  You  may  fervc  it  up  with  oyflcr-fauce 
made  good,  or  take  the  bones  with  a piece  of  veal, 
mutton,  and  bacon,  and  make  a rich  gravy,  fcafon- 
ed  with  pepper,  and  fait,  fhalots,  and  a little  bit  of 
mace,  drain  it  off  with  a fievc,  and  flew  your  tur- 
key in  it  (after  it  is  half-boiled)  juft  half  an  hour; 
difh  it  up  in  the  gravy  after  it  is  well  fkimmed, 
drained,  and  thickened  with  a few  mufh rooms 
dewed  white,  or  dewed  palates,  forcemeat-balls, 
d ied  oyders,  or  fweetbrcads,  and  pieces  of  lemon. 
Difh  it  up  with  the  bread  upwards  ; if  you  fend  it 
up  garnifhed  with  palates,  take  care  to  have  them 
dewed  tender  firft,  before  you  add  them  to  the  tur- 
key : you  may  put  a few  morels  and  truffles  in 
vour  fauce  if  you  like  it,  but  take  care  to  wafh 
them  clean. 
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Turkey  d-ld-daubc , to  be  fent  up  cold. 
BONE  the  turkey,  and  feafon  it  with  pepper 
ind  fait,  then  fpread  over  it  fome  dices  of  ham, 
jpon  that  fome  forcemeat,  upon  that  a fowl,  boned 
ind  feafoned  as  before,  then  more  ham  and  force- 
neat,  then  few  it  up  with  thread ; cover  the  bottom 
of  the  dew-pan  with  veal  and  ham,  then  lay  in  the 
urkey  the  bread  down,  chop  all  the  bones  to  pie- 
res,  and  put  them  on  the  turkey,  cover  the  pan, 
.nd  fet  it  on  the  fire  five  minutes,  then  put  in  as 
nuch  clear  broth  as  will  cover  it,  let  it  boil  two 
ours  ; when  it  is  more  than  half  done,  put  in  one 
aince  oflfinglafs,  and  a bundle  of  herbs.  When 
is  done  enough  takeout  the.  turkey,  and  drain 
,ie  jelly  through  a hair-fievc,  fkim  off  all  the  fat, 
nd  when  it  is  cold  lay  the  turkey  upon  it,  the  bread, 
own,  and  cover  it  with  the  red  of  the  jelly  ; let  it 
and  in  fome  cold  place ; when  you  ferve  it  up, 
rn  it  on  the  difh  it  is  to  be  ferved  in;  if  you 
cafe,  you  may  fpread  butter  over  the  turkey’s 
eaft,  and  put  fome  green  parflcy  or  flowers,  or 
nat  you  pleafe,  in  what  form  you  like. 


I!) 

a.  1 

lit] 

ran 

or- 
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F o w l 3 d-ld-braife. 

SKEWER  your  fowl  as  for  boiling,  with  the 
gs  in  the  body,  then  lay  over  it  a layer  of  fat 
icon,  cut  in  pretty  thin  dices,  then  wrapt  it 
md  in  beet-leaves,  then  in  a caul  of  veal,  and 
|:t  it  into  a large  fauce-pan,  with  three  pints  of 
Iter,  a glafs  of  Madeira  wine,  a bunch  of 
I ret  herbs,  two  or  three  blades  of  mace,  and 
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half  a lemon,  flew  it  till  quite  tender,  take  it  up, 
and  fkim  off  the  fat,  make  your  gravy  very  thick 
with  flour  and  butter,  and  ftrain  it  through  a hair- 
fieve,  and  put  to  it  a pint  of  oyfters,  a tea-cupful 
of  thick  cream,  keep  fhaking  your  tofting-pan  over 
the  hre,  and  when  it  has  fimmered  a little,  ferve 
up. your  fowl  with  the  bacon,  beet-leaves,  and  caul 
on,  and  pour  your  fauce  hot  upon  it  ; garnifh  with 
barberries,  or  red  beet-root. 

To  force  a Fowl. 

TAKE  a large  fowl,  pick  it  clean,  and  cut  it 
down  the  back,  take  out  the  entrails,  and  take  the 
fkin  off  whole,  cut  the  flefh  from  the  bones,  and 
chop  it  with  half  a pint  of  oyfters,  one  ounce  of 
beef-marrow,  a little  pepper  and  fait,  mix  it  up 
with  cream,  then  lay  the  meat  on  the  bones,  and 
draw  the  fkin  over  it,  and  few  up  the  back,  then 
cut  large  thin  f] ices  of  bacon,  and  lay  them  over 
the  breait  of  your  fowl,  tie  the  bacon  on  with  pack- 
thread in  diamonds;  it  will  take  an  hour  roafting 
by  a moderate  fire ; make  a good  brown  gravy-  • 
lauce,  pour  it  upon  your  difh,  take  the  bacon  off,  < 
and  lay  in  your  fowl,  and  ferve  it  up;  garnifh  with 
pickles,  mufhrooms,  or  oyfters. — It  is  proper  for 
a fide-difli  for  dinner,  or  top  for  flipper. 

To  few  Palates  nncl  Chickens. 

To  every  palate  or  chicken  take  an  anchovy, 
a little  parfley  and  ihaiot,  with  the  liver  of  the,: 
chickens,  fhred  all  thefe  together  very  line,  and1 


ENGLISH  HOUSEKEEPER. 


125 

fait  to  your  tafle,  and  fluff  the  birds  with  it,  turn 
them  up  fhovt  as  for  boiling,  tie  them  in  cloths,' 
boil  the  palates  an  hour  at  lead,  the  chickens  not 
above  fifteen  or  twenty  minutes,  in  milk  and  water 
with  a little  fait  in  it ; make  the  fauce  with  a little 
white  gravy  and  white  wine,  and  with  it  flew  a good 
imany  oylters  and  fhalots,  beat  it  up  thick  with  a 
lump  of  butter,  (you  may,  if  you  pleafe,  leave  out 
the  wine,  and  mix  a little  cream  in  the  fauce  inflead 
tof  it)  your  gravy  muft  be  made  of  veal ; when  the 
tchick^ns-  are  boiled,  and  the  palates  are  flewed: 
tender,  tofs  them  up  together  in  the  gravy  and  oy- 
flers,  fend  them  hot  to  the  table,  the  chickens  in 
;the  middle,  and  the  palates  round  them,  with  a.  few 
white  balls  made  of  veal ; you  may  add  fweetbreads. 

U This  is  a very  good  way  to  flew  a turkey. — 

The  water  the  palates  were  boiled  in  will  be 
extremely  good  to  make  gravy,  adding  to  it  a good 
dcce  of  veal,  mutton,  and  bacon. 

To  jricajfte  Chickens. 

SKIN  them,  and  cut  them  in  fin  all  pieces, 
vafh  them  in  warm  water,  and  then  dry  them 
very  clean  with  a cloth,  feafon  them  with  pepper 
nd  fait,  and  then  put  them  into  a ftew-pan,  with 
1.  little  fair  water,  and  a good  peice  of  butter,  a 
iittle  lemon-pickle,  or  half  a lemon,  a glafs  of 
white  wine,  one  anchovy,  a little  mace  and  nut- 
meg, an  onion  fluck  with  cloves,  a bunch  of  le- 
mon, thyme,  and  fweet-marjoram,  let  them  flew 
together  till  your  chickens  are  tender,  and  then 
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lay  them  on  your  difh,  thicken  your  gravy  with 
iloui  and  butter,  ftrain  it,  then  beat  the  yolks  of 
three  eggs  a little,  and  mix  them  with  a large  tea- 
cupful of  rich  cream,  and  put  it  in  your  gravy,  and 
fhake  it  over  the  fire,  but  do  not  let  it  boil,  and 
pour  it  over  your  chickens. 

To  force  Chick  e n s . 

R.OAST  your  chickens  better  than  half,  take 
off  the  fldn,  then  the  meat,  and  chop  it  fmall  with 
Hired  parfley  and  crumbs  of  bread,  pepper  and  fait, 
and  a little  good  cream,  then  put  in  the  meat,  and 
clofe  the  fkin,  brown  it  with  a falamander,  and 
ferve  it  up  with  white  fauce. 

To  make  artificial  Chickens  or  Pigeons. 

MAKE  a rich  forcemeat  of  veal,  lamb,  or  chick- 
ens, feafoned  with  pepper,  fait,  parfley,  a fhalot, 
a piece  of  fat  bacon,  a little  butter,  and  the  yolk 
of  an  egg;  work  it  up  in  the  fhape  of  pigeons  or 
chickens,  putting  the  foot  of  the  bird  you  intend  it 
for  in  the  middle,  fo  as  juft  to  appear  at  the  bottom, 
roll  the  forcemeat  very  well  in  the  yolk  of  an  egg, 
then  in  the  crumbs  of  bread,  fend  them  to  the  oven, 
and  bake  them  a light  brown,  do  not  let  them 
touch  each  other,  put  them  on  tin-plates  well  but- 
tered, as  you  fend  them  to  the  oven  : you  may  fend 
them  to  the  tabic  dry,  or  gravy  in  the  difh,  juft  as 
you  like. 

To  marinate  a Goose. 

CUT  your  goofe  up  the  back-bone,  then  take 
out  all  the  bones,  and  Huff  it  with  forcemeat, 
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and  few  up  the  back  again,  fry  the  goofc  a good 
brown,  then  put  it  into  a deep  dew-pan,  with  two 
quarts  of  good  gravy,  and  cover  it  dole,  and  Hew 
it  two  hours,  then  take  it  out  and  Ikim  off  the-  fat, 
add  a large  fpoonful  of  lemon-pickle,  one  of  brown- 
ing, and  one  of  red  wine,  one  anchovy  (bred  fine, 
j.  beaten  mace,  pepper,  and  fait  to  your  palate,  thick- 
en it  with  flour  and  butter,  boil  it  a little,  difh  up 
your  goofc,  and  drain  your  gravy  over  it. — N.  B. 
Make  your  fluffing  thus : Take  ten  or  twelve  fage 
leaves,  two  large  onions,  two  or  three  large  fharp 
apples,  Hired  them  very  fine,  mix  them  with  the 
crumbs  of  a penny-loaf,  four  ounces  of  beef-mar- 
row, one  glafs  of  red  wine,  half  a nutmeg  grated, 
pepper,  fait,  and  a little  lemon-peel  Hired  fmall, 
make  a light  fluffing  with  the  yolks  of  four  eggs ; 
obferve  to  make  it  one  hour  before  you  want  it. 

To  Jiao  Ducks. 

TAKE  three  young  ducks,  lard  them  down 
each  fide  the  bread,  dud  them  with  flour,  and 
let  them  before  the  Hre  to  brown,  then  put  them 
in  a dew-pan,  with  a quart  of  water,  a pint  of 
red  wine,  one  fpoonful  of  walnut-catchup,  the 
fame  of  browning,  one  anchovy,  half  a lemon, 
a clove  of  garlic,  a bundle  of  fweet  herbs,  Chyan 
pepper  to  your  tade,  let  them  dew  flowly  for 
half  an  hour,  or  till  they  are  tender,  lay  them  on 
a diHi  to  keep  them  hot,  ffiim  off  the  fat,  drain 
your  gravy  through  a hair-fievc,  add  to  it  a few 
morels  and  truffles,  boil  it  quick  till  reduced  to 
little  more  than  half  a pint,  pour  it  over  your 
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ducks,  and  fcrve  it  up. — It  is  proper  for  a fidc- 
di fh  for  dinner,  or  bottom  for  fupper. 

To Jlcw  Ducks  ivith  Green-Peas. 

IIALF-roatl  your  ducks,  then  put  them  into  a 
flew-pan  with  a pint  of  good-gravy,  a little  mint, 
and  three  or  four  fage-leaves  chopped  fmall,  cover 
them  clofe,  and  flew  them  half  an  hour,  boil  a pint 
of  green-peas  as  for  eating,  and  put  them  in  after 
you  have  thickened  the  gravy  ; difh  up  your  ducks, 
and  pour  the  gravy  and  peas  over  them. 

D u c k s d-id-braife. 

DRESS  and  huge  your  ducks,  lard  them  quite 
through  with  bacon  rolled  in  fhred  parfley,  thyme, 
onions,  beaten  mace,  cloves,  pepper,  and  fait,  put 
in  the  bottom  of  a flew-pan  a few  flices  of  fat  bacon, 
the  fame  of  ham  or  gammon  of  bacon,  two  or  three 
flices  of  veal  or  beef,  lay  your  ducks  in  with  the 
hreafl  down,  and  cover  the  ducks  with  flices  the 
fame  as  put  under  them,  cut  in  a carrot  or  two,  a 
turnip,  one  onion,  a head  of  celery,  a blade  of 
mace,  four  or  five  cloves,  a little  whole  pepper, 
cover  them  clofe  down,  and  let  them  fimmer  a little 
over  a gentle  flove  till  the  breafl  is  a light  brown, 
then  put  fome  broth  or  water,  cover  them  as  clofe 
down  again  as  you  can,  flew  gently  betwixt  and 
three  hours  till  enough,  then  take  parfley,  onion, 
pr  fhalot,  two  anchovies,  a few  gherkins  or  capers, 
chop  them  all  very  fine,  put  them  in  a flew-pan 
with  part  of  the  liquor  from  the  ducks,  a little 
browning,  and  the  juice  of  halt  a lemon,  boii  it 
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up,  and  cut  the  ends  of  the  bacon  even  with  the 
bread  of  your  ducks,  lay  them  on  your  difh,  pour 
the  fauce  hot  upon  them,  andferve  them  up;,  fotiie 
put  garlic  inltead  of  onions. 

Ducks  a-ld-mode. 

SLIT  two  ducks  down  the  back,  and  bone  them 
carefully,  make  a forcemeat  of  the  crumbs  of  a 
pennyloaf,  four  ounces  of  fat  bacon  feraped,  a little 
parfley,  thyme,  lemon-peel,  two  fhalots  or  onions 
fhred  very  fine,  with  pepper,  fait,  and  nutmeg  to 
your  tade,  and  two  eggs,  ftufF  your  ducks  with  it 
and  few  it  up,  lard  them  down  each  fide  of  the 
bread  with  bacon,  dredge  them  well  with  flour,  and 
put  them  in  a Dutch  oven  to  brown,  then  put  them 
into  a dew-pan,  with  three  pints  of  gravy,  a glafs 
of  red  wine,,  a tea-fpoonful  of  lemon  pickle,  a large 
one  of  walnut  and  mudiroom  catchup,  one  of' 
browning,  one  anchovy,  with  Chyan  pepper  to  vour 
tade  ; dew  them  gently  over  a flow  fire  for  an  hour ; 
when  enough,  thicken  your  gravy,  and  put  in  a 
few  truffles  and  morels,  drain  your  gravy  and  pour 

it  upon  them. You  may  a-la-mode  a goofe  the.; 

fame  way. 

Pigeons  compote.. 

TAKE  fix  young  pigeons,,  and  fkewer  them 
as  you  do  for  boiling,  put  forcemeat  into  the 
craws,  lard  them  down  the  bread,  and  fry  them 
brown  then  put  them  into  a drong  brown  gravy, 
and  let  them  dew  three  quarters  of  an  hour, . 
thicken  it  with  a lump  of  butter  rolled  in  dour,  , 
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when  you  difh  them  up,  lay  forcemeat-balls  round 
them,  and  ft  rain  the  gravy  over  them. — The  force- 
meat mult  be  made  thus:  grate  the  crumbs  of  a 
penny-loaf,  and  ferape  a quarter  of  a pound  of  fat 
bacon,  inftead  of  fuet,  chop  a little  parfley,  thyme, 
two  fhalots  or  an  onion,  grate  a little  nutmeg,  le- 
mon-peel, fomc  pepper,  and  fait,  mix  them  all  up 

with  eggs. It  is  proper  for  a top-dilh  for  a fc- 

cond  courle,  or  a fide-difli  for  the  firft. 

P i o e o n s in  a Hole. 

PICK,  draw,  and  wafh  your  young  pigeons, 
flick  their  legs  in  their  belly,  as  you  do  boiled  pi- 
geons, feafon  them  with  pepper,  fait,  and  beaten 
mace,  put  into  the  belly  of  every  pigeon  a lump  of 
butter  the  fize  of  a walnut,  lay  your  pigeons  in  a 
pic-dilh,  pour  over  them  a batter  made  of  three 
eggs,  two  fpoonfuls  of  flour,  and  half  a pint  of 
good  milk,  bake  it  in  a moderate  oven,  and  ferve 
them  to  table  in  the  fame  dilh. 

P i g.e on's  tranjmogrijied. 

PICK  and  clean  fix  fmall  young  pigeons, 
but  do  not  cut  off  their  heads,  cut  off  their  pi- 
nions, and  boil  them  ten  minutes  in  water,  then 
cut  off  the  ends  of  fix  large  cucumbers,  and  ferape 
out  the  feeds,  put  in  your  pigeons,  but  let  the 
heads  be  out  at  the  ends  of  the  cucumbers,  and 
flick  a bunch  of  barberries  in  their  bills,  and 
then  put  them  in  a tofiing-pan,  with  a pint  of 
veal-gravy,  a little  anchovy,  a glafs  of  red  wine, 
a fpoonful  of  browning,  a little  dice  of  lemon, 
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Chyan  and  fait  to  your  taflc,  flew  them  feven  mi- 
nutes, take  them  out,  thicken  your  gravy  with  a 
little  butter  rolled  in  flour,  boil  it  up,  and  ftrain  it 
over  your  pigeons,  and  ferve  them  up. 

To  broil  Pigeons, 

TAKE  your  pigeons,  pick  and  draw  them,  fplit 
them  down  the  back,  and  fcafon  them  with  pepper 
and  fait,  lay  them  on  the  gridiron  with  the  breafl: 
upward,  then  turn  them,  but  be  careful  you  do“  not 
burn  the  fkin ; rub  them  over  with  butter,  and 
keep  turning  them  till  they  are  enough,  difh  them 
up,  and  lay  round  them  crifped  parflev,  and 
pour  over  them  melted  butter  or  gravy, 
which  you  plcafe,  and  fend  them  up. 

To  boil  Pigeons  in  Rick.- 


WHEN  you-  have  picked  and  drawn  your 
pigeons,  turn  the  legs  under  the  wings,  and  cut 
off  the  pinions,  then  lay  over  every  pigeon  thin 
flices  of  bacon,  and  a large  beet-leaf,  wrap  them 
in  clean  cloths  feparately,  and  boil  them  till 
enough  ; have  ready  four  ounces  of  rice  boiled 
f jft  and  put  into  a fievc  to  drain ; put  the  rice 
into  a little  good  veal-gravy  thickened  with  flour 
and  butter,  boil  your  rice  a little  in  the  gravy, 
and  add  two  fpoonfuls  of  good  cream;  take  your 
pigeons  out  of  the  cloths,  and  leave  on  the  ba--„ 
con  and  beet-leaves,  pour  the.  rice  over  them, 
and  fci'vc  them  up. 
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To  Jricando  F i c e o n s. 

PICK,  draw  and  wafh  your  pigeons  very  clean, 
fluff  the  craws  and  lard  them  down  the  fides  of  the 
breaft,  fry  them  in  butter  a fine  brown,  and  then 
put  them  into  a toffmg-pan,  with  a quart  of  gravy; 
jftew  them  till  they  are  tender,  then  take  off  the  fat, 
and  put  in  a tea-fpoonful  of  lemon-pickle,  a large 
fpoonful  of  browning,  the  fame  of  walnut-catchup, 
a little  Chyan  and  fait,  thicken  your  gravy,  and  add 
half  an  ounce  of  morels,  and  four  yolks  of  hard 
eggs  ; lay  the  pigeons  in  your  difh.  and  put  the  mo- 
rels  and  eggs  round  them,  and  drain  your  fauce 
over  them. — Garni  fh  with  barberries  and  lemon- 
peel,  and  ferve  them  up. 

Jugged  Pigeons, 

TAKE  fix  pigeons,  pluck  and  draw  them,  wafh 

them  clean,  and  dry  them  with  a cloth,  feafon  them 

< 

with  beaten  mace,  white  pepper  and  fait,  put  them 
in  a jug,  and  put  half  a pound  of  butter  upon  them, 
Hop  up  your  jug  clofe  with  a cloth,  that  no  fleam 
can  get  out,  let  it  in  a kettle  of  boiling  water,  and 
let  it  boil  one  hour  and  a half,  then  take  out  your  ' 
pig',  ons,  and  put  the  gravy  that  is  come  from  the- 
pigeons  into  a pan  and  put  to  it  one  fpoonful  of 
wine,  one  of  catchup,  a ffice  of  lemon,  half  an  an- 
chovy chopped  fmall,.  and  a bundle  offweet  herbs, 
boil  it  a little,  thicken  it  with  a little  butter  rolled 
in  flour,  lay  your  pigeons  on  the  difh,  and  drain 
the  gravy  on  them ; garnifli  with  parfley  and  red. 
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cabbage,  and  fcrve  them  up;  you  may  mufhrooms 
or  forcemeat-balls. — It  is  a pretty  fide  or  corner 

difli. 

Boiled  Pigeons  and  Bacon. 

TAKE  fix  young  pigeons,  wafh  them  clean  as 
[before,  turn  their  legs  under  their  wings,  boil  them 
in  milk  and  water  by  themfelves  twenty  minutes, 
have  ready  boiled  a fquare  piece  of  bacon ; take 
( off  the  fkin  and  brown  it,  put  the  bacon  in  the 
imiddle  of  your  difli,  and  lav  the  pigeons  round  it, 
and  lumps  of  Hewed  fp inage ; pour  plain  melted 
i butter  over  them,  and  fend  parfley  and  butter  in  a 
iboat. 

Pigeons  fricaJJ'ee. 

CUT  your  pigeons  as  you  would  do  chickens 
I for  fricaffee,  fry  them  a light  brown,  then  put  them 
i into  fome  good  mutton-gravy,  and  Hew  them  near 
i half  an  hour,  and  then  putin  half  an  ounce  of  mo- 
nels, a fpoonful  of  browning,  and  a dice  of  lemon, 
t ake  up  your  pigeons,  and  thicken  your  gravy, 
drain  it  over  your  pigeons,  and  lay  round  them 
(forcemeat-balls.-— Garnifh  with  pickles. 

Partridges  in  Panes. 

HALF  roall  two  partridges,  and  take  the 
‘Ocfh  from  them,  and  mix  it  with  the  crumbs  of 
a penny -loaf  fleeped  in  rich  gravy,  fix  ounces 
;of  beef-marrow,  or  half  a pound  of  fat  bacon 
i craped,  ten  morels  boiled  foft  and  cut  fmall, 
•'.wo  artichoke-bottoms  boiled,  and  Hired  fmall, 
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the  yolks  of  three  eggs,  pepper,  fait,  nutmeg,  and 
Hired  lemon-peel  to  yonr  palate,  work  them  toge- 
ther, and  bake  them  in  moulds  the  fhape  of  an  egg, 
and  ferve  them  up  cold  or  in  jelly — Garnifh  with 
curled  parfley. 

To flew  Partridges. 

TRETSS  your  partridges  as  for  roading,  fluff  the 
craws,  and  lard  them  down  each  fide  of  the  bread, 
then  roll  a lump  of  butter  in  pepper,  Talt,  and  bea- 
ten mace,  and  put  into  the  bellies,  few  up  the 
vents,  dredge  them  well,  and  fry  them  a light 
brown,  then  put  them  into  a dew-pan,  with  a quart 
of  good  gravy,  a fpoonful  of  Madeira  wine,  the 
fame  of  mufhroom-catchup,  a . tca-fpoonful  of  le- 
mon-pickle, and  half  the  quantity- of  mufh room- 
powder,  one  anchovy,  half  a lemon,  a fprig  of 
fweet-marjoram,  cover  the  pan  clofc,  and  dew 
them  half  an  hour,  then  take  them  out,  and  thick- 
en the  gravy,  boil  it  a little,  and  pour  it  over  the 
partridges,  and  lay  round  them  artichoke-bottoms 
boiled  and  cut  in  quarters,  and  the  yolks  of  four 
hard  eggs,  if  agreeable. 

To  flew  Partridges  afecond  way. 

TAKE  three  partridges  when  dreffed,  fmge 
them,  blanch  and  beat  three  ounces  of  almonds, 
and  grate  the  fame  quantity  of  fine  white  bread, 
chop  three  anchovies,  mix  them  with  fix  ounces 
of  butter,  duff  the  partridges,  and  few  them  up 
at  both  ends,  trufs  them,  and  wrap  dices  of  fat 
bacon  rouqd  them,  half  road  them,  then  take 
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one  and  pull  die  meat  off  the  bread,  and  beat  it  in 
a marble-mortar,  with  the  forcemeat  it  was  duffed 
with ; have  ready  a drong  gravy  made  of  ham  and 
veal,  drain  it  into  a dew-pan,  then  take  the  bacon 
off' the  other  two,  wipe  them  clean,  and  put  them 
into  the  gravy,  with  a good  deal  of  fhalots,  let 
them  dew  ttill  tender,  then  take  them  out,  and 
boil  the  gravy  till  it  is  almoff  as  thick  as  bread- 
fauce,  then  add  to  it  a glafs  of  fwcet-oil,  the  fame 
of  Champagne,  and  the  fauce  of  a China  orange  t 
put  your  partridges  in,  and  make  them  hot. — Gar- 
niih  with  dices  of  bacon  and  lemon. 

To Jlew  a H ARE. 


WHEN  you  have  paunched  and  cafed  your 
hare,  cut  her  as  for  eating,  put  her  into  a large 
fauce-pan,  with  three  pints  of  beef-gravy,  a pint  of 
•red  wine,  a large  onion  duck  with  cloves,  a bun- 
idle  of  wmter-iavoury,  a dice  of  horfe-radifh.  two 
lb  lades  of  beaten  mace,  one  anchovy,  a fpoonful 
of  walnut  or  mum  catchup,  one  of  browning, 
lalf  a lemon,  Chyan  and  fait  to  your  tade ; put  on 
tu  clofe  cover,  and  fet  it  over  a gentle  fire,  and 
few  it  for  two  hours,  then  take  it  up  into  a foup- 
tilifh,  and  thicken  your  gravy  with  a lump  of  but- 
er  rolled  in  flour ; boil  it  a little,  and  drain  it  O- 
"er  your  hare. — Garnifh  with  lemon-peel,  cut  like 
draws,  and  ferve  it  up. 


To  jug  a Hare. 

re  as  for  eatin 
epper,  fait,  and  beaten  mace;  put  it  into  a jug 


CUT  the  hare  as  for  eating,  feafon  it  with 
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or  pitcher,  with  a clofe  top,  put  to  it  a bundle  of 
fwcct  herbs,  and  fet  it  in  a kettle  of  boiling  water, 
let  it  Hand  till  it  is  tender,  then  take  it  up,  and 
pour  the  gravy  into  a toffmg-pan,  with  a glafs  of 
red  wine,  one  anchovy,  a large  onion  {tuck  with 
cloves,  a little  beaten  mace,  and  Chyan  pepper  to 
your  talle  ; boil  it  a little  and  thicekn  it:  difh  up 
your  hare,  and  {train  the  gravy  over  it,  then  fend, 
it  up. 


To jlorendine  a Hare. 

TAKE  a grown  hare,  and  let  her  hang  up  four 
or  five  days,  then  cafe  her,  and, leave  on  the  ears, 
and  take  out  all  the  bones  except  the  head,  which 
muft  be  left  on  whole,  lay  your  hare  fiat  on  the 
table,  and  lay  over  the  infide  a forcemeat,  and 
then  roll  it  up  to  the  head,  fkewer  it  with  the  head 
and  ears  leaning  back,  tie  it  with  pack-thread,  as 
you  would  a collar  of  veal,  wrap  it  in  a cloth,  and 
boil  it  an  hour  and  a half  in  a fauce-pan,  with  a co- 
ver on  it,  with  two  quarts  of  water;  when  your 
liquor  is  reduced  to  one  quart,  put  in  a pint  of  red 
wine,  a fpoonful  of  lemon-pickle,  and  one  of 
catchup,  the  fame  of  browning,  and  flew  it  till  it 
is  reduced  to  a pint,  thicken  it  with  butter  rolled  in 
flour,  lay  round  your  hare  a few  morels,  and  four 
flices  of  forcemeat,  boiled  in  a caul  of  a leg  of  veal:, 
when  you  difii  it  up,  draw  the  jaw-bones,  andftick 
them  in  the  eyes  for  horns,  let  the  ears  lie  back  oil 
the  roll,  and  {tick  a fprig  of  myrtle  in  the  mouth,, 
(train  over  your  fauce,  and  ferve  it  up  : garnifh 

—Forcemeat  for  the- 


with  barberries  and  parfley.- 
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iare:  Take  the  crumbs  of  a penny -loaf,  the  liver 
bred  fine,  half  a pound  of  fat  bacon  fc raped,  a 
glafs  of  red  wine,  one  anchovy,  two  eggs,  a little 
1 tfintcr-favoury,  fweet-marj ora-m,  lemon,  thyme, 
'epper,  fait,  and  nutmeg  to  your  talle. 


To  hodge-podge  a Hare.  . 


CUT  the  hare  in  pieces,  as  you  do  for  dewing, 
nd  put  it  into  a pitcher,  with  two  or  three  onions, 
tome  fait,  and  a little  pepper,  a bunch  of  fweet 
i.erbs,  and  a piece  of  butter,  flop  the  pitcher  clofe 
i!  iat  no  fleam  may  get  out,  fet  it  in  a kettleful  of 
i oiling  water,  keep  the  kettle  filled  up  as  the  water 
|.  aftes,  let  it  Hew  four  or  five  hours  at  leaft.  You 
juay,  when  you  firfl  put  the  hare  into  the  kettle, 
ut  in  lettuce,  cucumbers,  celery,  and  turnips,  if 
|(Du  like  it  better, 

To Jl  or  online  Rabbits. 


TAKE  three  young  rabbits,  (kin  them,  but 
Lave  on  the  cars,  wafh  and  dry  them  with  a cloth, 
sike  out  the  bones  carefully,  leaving  the  head  whole, 
Lee  lay  them  flat,  make  a force-meat  of  a quarter 
f a pound  of  bacon  feraped,  it  an fwers  better  than 
Let,  it  makes  the  rabbits  eat  tender  and  whiter; 
! d to  the  bacon  the  crumbs  of  a penny-loaf,  a lit- 
n lemon,  thyme,  or  lemon-peel  fin  ed  fine,  parfley 
; opped  f'mall,  nutmeg,  Chyan  and  felt  to  your  pa- 
e;  mix  them  up  together  with  an  egg,  andfpread 
over  the  rabbits,  roll  them  up  to  the  head,  fkewer 
cm  flraight,and  clofetheends,  to  prevent  the  force- 
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meat  from  coining  out,  fkewcr  the  cars  back,  and 
tic  them  in  feparatc  cloths,  and  boil  them  half  an 
hour;  when  you  difh  them  up  take  out  the  jaw-bones, 
and  flick  them  in  the  eyes  for  cars,  put  round 
them  force-meat-balls  and  mufhrooms,  have  ready 
a white-fauce  made  of  veal-gravy,  a little  anchovy, 
the  juice  of  half  a lemon,  or  a tea-fpoonful  of  le- 
mon-pickle, drain  it,  take  a cpiarterofa  pound  of  butter 
rolled  in  flour,  fo  as  to  make  the  faucc  pretty  thick, 
keep  ftirring  it  whilft  the  flour  is  diflolving,  beat 
the  yolk  of  an  egg,  put  to  it  Tome  thick  cream, 
nutmeg,  and  fait,  mix  it  with  the  gravy,  and  let 
it  fimmer  a little  over  the  fire,  but  not  boil,  for  it 
will  curdle  the  cream ; pour  over  the  rabbits,  and 
ferve  them  up. 

Rabbits  furprifed. 

TAKE  young  rabbits,  fkewer  them,  and  put 
the  fame  pudding  as  for  the  roafted  rabbits,  when 
they  are  roafted,  draw  out  the  jaw-bones,  and 
ftick  them  in  the  eyes,  to  appear  like  horns,  then 
take  off  all  the  meat  of  the  back  clean  from 
the  bones,  but  leave  them  whole,  chop  the  meat 
exceeding  fine,  with  a little  fhred  parfley,  lemon- 
peel,  one  ounce  of  beef-marrow,  a fpoonful  of 
good  cream,  and  a little  fait,  beat  the  yolks  of 
two  hard  eggs,  and  a piece  of  butter  the  fize  of 
a walnut,  in  a marble  mortar,  very  fine,  then 
mix  all  together,  and  put  it  in  a tofling-pan ; 
when  it  has  ftewed  five  minutes,  lay  it  on  the 
rabbit  when  you  take  the  meat  off  and  put  it 
clofe  down  with  your  hand,  to  appear  like  a 
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whole  rabbit,  then  heat  a falam’ander,  and  brown 
it  all  over,  pour  a good  brown  gravy  made  as 
(thick  as  cream  in  the  difh,  flick  a bunch  of  myrtle 
n their  mouths,  and  ferve  them  up  with  their  li- 
ters broiled  tmd  frothed. 

To  fricGjjCc  Rabbits  brown. 

GUT  vour  rabbits  as  for  eating,  fry  them  in  but- 
ter a light  brown,  put  them  in  a toffing-pan,  with 
[a  pint  of  water,  a tea-fpoonful  of  lemon-pickle,  a 
'arge  fpoonful  of  mufhroom-catchup,  the  fame  of 
orowning,  one  anchovy,  a flice  of  lemon,  Chyan 
, >epper  and  fait  to  your  taffe,  flew  them  over  a flow 
ire  till  they  are  enough;  thicken  your  gravy,  and 
drain  it,  difh  up  your  rabbits,  and  pour  the  gravy 
over  them. 

To  fricaffee  Rabbits  white. 

CUT  your  rabbits  ar  before,  and  put  them  into 
1 toffing-pan,  with  a pint  of  veal-gravy,  a teafpoon- 
iul  of  lemon-pickle,  one  anchovy,  a flice  of  lemon, 

1 little  beaten  mace,  Chyan  pepper  and  fait,  flew 

I hem  over  a flow  fire,  when  they  are  enough,  thick- 
: n your  gravy  .with  flour  and  butter,  flrain  it,  then 

II  dd  the  yolks  of  two  eggs  mixed  with  a large  tea- 
cupful  of  thick  cream,  and  a little  nutmeg  grated 
j 1 it,  do  not  let  it  boil,  and  ferve  it  up. 

To  make  a nice  Whet  before  Dinner. 

CUT  forne  flices  of  bread  half  an  inch  thick, 
y them  in  butter,  but  not  too  hard,  then  fplit 
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fome  anchovies,  take  out  the  bones,  and  lay  half  i 
ail  anchovy  on  each  piece  of  bread,  have  read)*" 
lome  Ghe/hire-cheefe  grated,  and  fome  chopped 
parfley  mixed  together,  lay  it  pretty  thick  over  the 
bread  and  anchovy,  bade  it  with  butter,  and  brown 
it  with  afalamander;  it.  mud  be  done  on  the  difh  on 
which  you  fend  it  to  table. 

A fine  Ilcrrico  by  way  of  Soup. 

GET  a large  neck  of  mutton,  cut  it  into  two 
parts,  put  the  fcrag  part  into  a dew-pan,  with  four 
large  turnips  and  four  carrots  in  a gallon  of  water, 
let  it  boil  gently  over  a dow  dre  till  all  the  good- 
nefs  is  out  of  the  meat,  but  not  boiled  to  pieces, 
then  bruife  the  turnips  and  two  of  the  carrots  fine 
into  thq  foup,  by  way  of  thickening  it,  cut  and  fry 
fix  ounces  in  nice  butter,  and  them  in,  then  cut  the 
other  part  of  the  mutton  in  very  good  chops,  not 
too  large,  fry  in  an)'  fliape,  and  put  them  on  the 
foup,  and  let  it  dew  very  flow  till  the  chops  are  ve- 
ry tender,  cut  the  other  two  carrots  that  were  boil- 
ed, fry  them  in  butter,  and  put  them  injud  before 
you  take  it  off  the  fire,  and  feafon  it  to  your  tade 
with  pepper  and  fait,  and  ferve  it  up  very  hot  in  a 
foup-didi. 

A Herrico  of  Mutton  or  Lamb. 

CUT  a neck  or  loin  of  mutton  or  lamb  in 
nice  deaks,  and  fry  them  a light  brown,  have 
ready  fome  good  gravy  made  of  the  ferag  of  the 
mutton  and  fome  veal,  with  a piece  of  lean 
bacon  and  a few  capers,  feafon  to  your  talle 
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vith  pepper,  fait,  thyme,  and  onions,  which  mud 
lb  drained  oft’,  and  added  to  the  deaks,  juft  one 
iour  before  you  fend  them  to  the  table;  take  care 
3 do  it  011  a flow  fire,  difh  them  up  handfomcly, 
vith  turnips  and  carrots  cut  in  dice,  with  a good 
[deal  of  gravy,  thickened  with  a piece  of  butter  roll- 
d in  a very  little  flour;  if  they  are  not  tender  they 
oill  not  be  good.  Send  them  up  very  hot. 


To  Herrico  a Neck  of  Mutton  a fecond  10 ay 

TAKE  a neck  of  mutton  and  cut  it  into  chops, 
u our  them  and  put  them  into  a dew-pan,  fet  them 
fe  ver  the  fire,  and  keep  turning  them  till  brown, 
len  take  them  out,  and  put  a little  more  into  the 
ume  pan,  and  keep  it  ftirring  till  brown  over  the 
re,  with  a bunch  of  fweet  herbs,  a bay  leaf,  an  o_ 
iion,  and  what  other  fpice  you  pleafe ; boil  them 
f ell  together,  and  then  drain  the  broth  through  a 
eve  into  an  earthen-pan  by  itfelf,  and  fkim  the  fat 
iff,  which  done,  is  a good  gravy,  then  add  turnips 
id  carrots,  with  two  final  1 onions,  a little  celery, 
en  place  your  mutton  in  a dew-pan,  with  the  ee- 
ry and  other  roots,  then  put  the  gravy  to  them, 
id  as  much  water  as  will  cover  them  ; keep  it  o- 
gentle  fire  till  ready  to  ferve  up. 


A liodge-pcdgc  of  M u t t o x . 

CUT  a neck  or  loin  of  mutten  into  deaks, 
ke  off  all  the  fat,  then  put  the  (leaks  into  a 
'|tcher,  with  lettuce,  turnips,  carrots,  two 


» 
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cucumbers  cut  in  quarters,  four  or  five  onions, 
and  pepper  and  fait ; you  mull  not  put  any  water* 
to  it,  and  Hop  the  pitcher  very  dole,  then  fet  it  in 
a pan  of  boiling  water,  let  it  boil  four  hours  ; keep  . 
the  pan  fupplied  with  frefh  boiling  water  as  it 
waftes. 

To  drefs  Cucumbers  with  Egcs. 

TAKE  fix  large  young  cucumbers,  pare,  quar- 
ter, and  cut  them  into  fquares,  about  the  fizc  of  a 
dice,  put  thfem  into  boiling  water,  let  them  boil  up, 
and  take  them  out  of  the  water,  and  put  them  into 
a ftew-pan,  with  an  onion,  lluck  with  cloves,  a 
good  flice  of  ham,  a quartern  of  butter,  and  a lit- 
tle fait,  fet  it  over  the  fire  a quarter  of  an  hour, 
keep  it  dole  covered,  feum  it  well,  and  fhake  it 
often,  as  it  is  apt  to  burn  ; then  dredge  in  a little 
flour  over  them,  and  put  in  as  much  veal-gravv  as 
will  jull  cover  the  cucumbers,  and  llir  it  well  toge- 
ther, and  keep  a gentle  fire  under  it  till  no  feum 
will  rife  ; then  take  out  the  ham  and  onion,  and  put 
in  the  yolks  of  two  eggs  beat  up  with  a tea-cupful 
of  good  cream  ; flir  it  well  for  a minute,  then  take 
it  off  the  fire,  and  jull  before  you  put  it  in  the  difh 
fqueeze  in  a little  lemon-juice;  have  ready  five  or 
fix  poached  eggs  to  lay  on  the  top. 

To  flew  Peas. 

TAKE  a quart  of  young  peas,  wafli  them, 
and  put  them  into  a ftew-pan,  with  a quarter  of 
a pound  of  butter,  three  cabbage-lettuces  cut 
final!,  five  or  fix  young  onions,  with  a little 
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. lyme,  parfley,  pepper,  and  fait,  and  let  them  flew 
11  together  for  a quarter  of  an  hour,  then  put  to 
hem  a pint  of  gravy,  with  two  or  three  flices  of 
peon  or  ham,  and  let  them  flew  all  together  till 
he  peas  are  enough,  then  thicken  them  up  with  a 
Smarter  of  a pound  of  butter  rolled  in  flour. 


To  fricajjee  Mushrooms. 

PEEL  and  ferape  the  infide  of  the  mufh-rooms 
row  them  into  fait  and  water,  if  buttons,  rub 
' em  with  flannel,  take  them  out,  and  boil  them, 
hth  frefh  fait  and  water,  when  they  are  tender  put 
a little  Hired  parfley,  an  onion  Hack  with  cloves, 
fs  them  up  with  a good  lump  of  butter  rolled  in 
little  flour;  you  may  put  in  three  fpoonfuls  of 
ick  cream,  and  a little  nutmeg  cut  in  pieces,  but 
•C.C  care  to  take  out  the  ni^meg  and  onion  before 
u ferve  i.t  table;  you  may  leave  out  the  parfley, 
d flew  in  a glafs  of  wine,  ifyou  like  it. 


►3: 


CHAP.  V. 


Obfe rval ion  on,  Pies. 

& A ISED  pies  fhould  have  a quick  oven,  and 
~ well  clofed  up,  or  your  pie  will  fall  in  the 
-S;  it  fhould  have  no  water  put  in  till  the 
mte  it  goes  to  the  oven,  it  makes  the  cruft 
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lad,  and  is  a great  hazard  of  the  pie  running. 

Light  pafte  requires  a moderate  oven,  but  not  too 
flow,  it  will  make  it  fad,  and  a quick  oven  will 
catch  and  burn  it,  and  not  give  it  time  to  rife ; 
tarts  that  arc  iced,  require  a flow  oven,  or  the  ic- 
ing will  brown,  and  the  pafte  not  be  near  baked. 
Thefe  fort  of  tarts  ought  to  be  made  of  fugar-pafte, 
and  rolled  very  thin. 

To  make  crifp  Paste  for  Tarts. 

TAKE  one  pound  of  fine  flour  mixed  vrith  one 
ounce  of  loaf-fugar  beat  and  lifted,  make  it  into  a 
ftiff  pafte,  with  a gill  of  boiling  cream,  arid  three 
ounces  of  butter  in  it,  work  it  well,  roll  it  very 
thin;  when  you  have  make  your  tarts,  beat  the 
white  of  an  egg  a little,  rub  it  over  them  with  a 
feather,  fift  a little  double-refined  fugar  over  them, 
and  bake  them  in  a moderate  oven. 

Icing  a fecond  way. 

BEAT  the  white  of  an  egg  to  a ftrong  froth, 
put  in  by  degrees  four  ounces  of  double-refined  fu- 
gar, with  as  much  gum  as  will  lie  on  a fixpence, 
beat  and  fifted  fine,  beat  it  half  an  hour,  then  lay 
it  over  your  tarts  the  thicknefs  of  a ftraw. 

To  make  a light  P aste  for  Tarts. 

TAKE  one  pound  of  fine  flour  beat  the 
white  of  an  egg  to  a ftrong  froth,  mix  it  with  as 
much  water  as  will  make  three  quarters  of  a 
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pound  of  flour  into  pretty  fliff  pafte,  roll  it  out  ve- 
ry thin,  lay  the  third  part  of' half  a pound  of  butter 
in  thin  pieces,  dredge  it  with  part  of  the  quarter  of 
your  flour  left  out  for  that  purpofe,  roll  it  up  tight, 
then  with  your  paftc-pin  roll  it  out  again,  do  fo  un- 
til  all  your  half  pound  of  butter  and  flour  is  done, 
:ut  it  in  fquare  pieces,  and  make  your  tarts;  it  re. 
quires  a quicker  oven  than  crifp-paftc. 


To  make  an  Apple-Tart. 


SCALE  eight  or  ten  large  codlins,  when  cold 
kin  them,  take  the  pulp,  and  beat  it  as  fine  as  you 
an  with  a filver-fpoon,  then  mix  the  yolks  of  fix 
.ggs  and  the  whites  of  four,  beat  all  together  as 
ne  as  poffible,  put  in  grated  nutmeg  and  fugar  to 
our  tafte,  melt  fome  fine  frefh  butter,  and  beat 
till  it  is  like  a fine  thick  cream,  then  make  a fine 
.uff-pafte,  and  cover  a tin  petty-pan  with  it,  and 
our  in  the  ingredients,  but  do  not  cover  it  with 
nur  pafte ; bake  it  a quarter  of  an  hour,  then  flip 
out  of  the  petty-pan  on  a difh,  and  drew  fine  fu- 
ir,  finely  beat  and  fifted,  all  over  it. 

To  make  Paste  for  a Goose-Pie. 

take  eighteen  pounds  of  fine  flour,  put  fix 
Minds  of  frefh  butter,  and  one  pound  of  ren- 
ted beef-fuet  in  a kettle  of  water,  boil  it  two 
three  minutes,  then  pour  it  boiling  hot  upon 
fur  flour,  work  it  well  into  a pretty  fliff'  pafte, 
iil  it  in  lumps  to  cool,  and  raife  your  pie,  bake 

H 


'i  iG  THE  EXPERIENCED 

it. in  a hot  oven  ; you  may  make  any  raifed  pie  the 
lame  way,  only  take  a fmallcr  quantity  in  propor- 
tion. 

To  make  a cold  Paste  for  Dish-Pies. 

TAKE  a pound  of  fine  flpm;,  rub  into  it  half  a 
pound  of  butter,  beat  the  yi+ks"of  two  eggs,  put 
them  into  as  much  water  as  will  make  it  a ftiff  pafte, 
roll  it  out,  then  put  your  butter  on  in  thin  pieces, 
dull  it  with  flour,  roll  it  up  tight,  when  you  have  ! 
done  it  fo  for  three  times,  roll  it  out  pretty  thin,  and 
bake  it  in  a quick  oven. 

To  make  Paste  for  Custards. 

PUT  half  a pound  of  butter  in  a pan  of  water, 
take  tvro  pounds  of  flour,  when  your  butter  boils 
pour  it  on  your  flour,  with  as  much  water,  as  will 
make  it  into  a good  pafte,  work  it  well,  and  when  ; 
it  has  cooled  a little,  raile  your  cultards,  put  a pa- 
per round  the  infide  of  them,  when  they  are  half 
baked  fill  them. — When  you  make  any  kind  of 
dripping  pafte,  boil  it  four  or  five  minutes  in  a 
good  quantity  of  water,  to  take  the  ftrength  off  it,  j 
when  vou  make  a cold  cruft  with  fuet,  Hired  it  fine; 
pour  part  of  it  into  the  flour,  then  make  it  into  a 
pafte,  and  roil  it  out  as  before,  only  drew  in  it  fuet 
inilead  of  butter. 

. To  make  a French  Pie. 

TO  two  pounds  of  flour  put  three  quarters  of  a 
pound  of  butter,  make  it  into  a pafte,  and  raile  the 
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walls  of  the  pie,  then  roll  out  fome  paftc  thin,'  as 
for  a lid,  cut  it  into  vine  leaves,  or  the  figures  of 
any  moulds  you  have  : if  you  have  no  moulds,  you 
may  make  ufe  of  a crocran,^and  pick  out  pretty 
fhapes,  beat  the  yolks  of  two  eggs,  and  rub  the 
outlidc  of  the  wall  of  the  pie  with  it,  and  lay  the 
vine  leaves  or  fiiapcs  round  the  walls,  and  rub  them 
over  with  the  eggs,  fill  the  pie  with  the  bones  of 
the  meat,  to  keep  the  fteam  in,  that  the  cruft  may 
be  well  foaked  ; it  is  to  go  to  table  without  a lid. 

Take  a calf's  head,  wafii  and  clean  it  well,  boil 
it  half  an  hour,  when  it  is  cold  cut  it  in  thin  flices, 
and  put  it  in  a toffing-pan,  with  three  pints  of  veal- 
gravy,  and  three  fweetbreads  cut  thin,  and  let  it 
flew  one  hour,  with  half  an  ounce  of  truffles,  then 
have  ready  two  calf’s  feet  boiled  and  boned,  cut 
them  in  fmall  pieces,  and  put  them  into  your  tof- 
fing-pan with  a fpoonful  of  lemon-pickle  and  one  of 
browning,  Chyan  pepper,  and  a little  fait;  when  the 
limeat  is  tender,  thicken  the  gravy  with  a little  flour 
and  butter,  ftrain  it,  and  put  in  a few  pickled  mulli- 
Jirooms,  but  freflt  ones  if  you  can  get  them;  put  the 
h neat  into  the  pie  you  took  the  bones  out,  and  lay 
St  he  niceft  part  at  the  ton,  have  ready  a quarter  of 
L11  hundred  of  afparagus  heads,  ftrew  them  over 
l he  top  of  the  pie,  and  ferve  it  up. 


.148 


THE  EXPERIENCED 


A Yorkjhire  Goose-Pie. 

TAKE  a large  fat  goofe,  fplit  it  down  the  back, 
and  take  all  the  bones  out,  bone  a turkey  and  two 
ducks  the  fame  way,  feafon  them  very  well  with 
pepper  and  fait,  with  fix  woodcocks,  lay  the  goofe 
down  on  a clean  difh,  with  the  fkin-fide  down,  and 
lay  the  turkey  into  the  goofe  with  the  fkin  down, 
have  ready  a large  hare  cleaned  well,  cut  in  pieces 
and  Hewed  in  the  oven,  with  a pound  of  butter,  a 
quarter  of  an  ounce  of  mace  beat  line,  the  fame  of 
white  pepper,  and  fait  to  your  tade,  till  the  meat 
will  leave  the  bones,  and  feum  the  butter  off  the 
gravy,  pick  the  meat  clean  off,  and  beat  it  in  a 
marble-mortar,  very  fine,  with  the  butter  you  take 
off,  and  lay  it  in  the  turkey;  take  twenty-four 
pounds  of  the  finefl  flour,  fix  pounds  of  butter, 
half  a pound  of  frefli  rendered  fuct,  make  the 
pade  pretty  thick,  and  raife  the  pie  oval,  roll  out 
a lump  of  pade,  and  cut  it  in  vine-leaves,  or  what 
form  you  pleafe;  rub  the  pie  with  the  yolks  of 
eggs,  and  put  your  ornaments  on  the  walls, 
then  turn  the  hare,  turkey,  and  goofe,  upfide 
down,  and  lay  them  in  your  pie,  with  the  ducks 
at  each  end,  and  the  woodcocks  on  the  fides, 
make  your  lid  pretty  thick  and  put  it  on ; you 
may  lay  flowers,  or  the  diape  of  the  fowls  in 
pade,  on  the  lid,  and  make  a hole  in  the  middle 
of  your  lid;  the  walls  of  your  pie  are  to  be  one 
inch  and  a half  higher  than  the  lid,  then  rub 
it  all  over  with  the  yolks  of  eggs,  and  bind  it 
round  with  three-fold  paper,  and  lay  the  fame 
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over  the  top;  it  will  take  four  hours  baking  in  a 
brown-bread  oven ; when  it  comes  out,  melt  two 
pounds  of  butter  in  the  gravy  that  comes  from  the 
hare,  and  pour  it  hot  in  the  pie  through  a tun-difh, 
clofe  it  well  up,  and  let  it  be  eight  or  ten  days  be- 
fore you  cut  it;  if  you  fend  it  any  diftance,  make 
up  the  hole  in  the  middle  with  cold  butter,  to  pre- 
vent the  airfrom  getting  in. 

A Hare-Pie. 

CUT  a large  hare  in  pieces,  feafon  it  well  with 
it  ace,  nutmeg,  pepper,  and  fait,  put  it  in  a jug, 
with  half  a pound  of  butter,  cover  it  clofe  up  with 
a pafte  or  cloth,  fet  it  in  a copper  of  boiling  water, 
and  let  it  (tew  one  hour  and  a half,  then  take  it  out 
to  cool,  and  make  a rich  forcemeat  of  a quarter  of 
a pound  of  fcraped  bacon,  two  onions,  a glafs  of 
ired  wine,  the  crumb  of  a penny-loaf,  a little  winter- 
lfavoury,  the  liver  cut  fmall,  a little  nutmeg,  feafon 
iit  high  with  pepper  and  fait,  mix  it  well  up  with 
tthe  yolks  of  three  eggs,  raife  the  pie,  and  lay  the 
i forcemeat  in  the  bottom,  lay  in  the  hare,  with  the 
•gravy  that  came  out  of  it,  lay  the  lid  on,  .and  put 
‘ lowers  or  leaves  on  it;  it  will  take  an  hour  and  a 
lalf  to  bake  it. — It  is  a handfome  fide-difh  for  a 
•arge  table. 

A Salmon-Pie. 

BOIL  your  falmon  as  for  eating,  take  off  the 
' kin,  and  all  the  bones  out,  and  pound  the  meat 
n a mortar  very  fine,  with  mace,  nutmeg,  pep- 
per, and  fait,  to  your  talte,  raife  the  pie,  and  put 
lowers  or  leaves  on  the  walls,  put  the  falmon  in, 
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and  lid  it,  bake  it  an  hour  and  a half,  when  it 
comes  out  of  the  oven  take  off  the  lid,  and  put  in 
four  ounces  of  rich  melted  butter,  and  cut  a lemon 
m flices,  and  lay  over  it,  hick  in  two  or  three 
leaves  of  fennel,  and  fend  it  to  table  without  a lid. 

A Beef-Sthak  Pie. 


BEAT  five  or  fix  rump-heaks  very  well  with  a 
palle  pin,  and  feafon  them  well  with  pepper  and 
fait,  lay  a good  puff-paiie  round  the  difh,  and  put 
a little  water  in  the  bottom,  ’then  lay  the  Peaks  in, 
with  a lump  of  butter  upon  every  Peak,  and  put  on 
the  lid;  cut  a little  pahe  in  what  form  you  pleafe, 
and  lay  it  on. 

A Thatched-House  Pie. 


TAKE  an  earthen-difh  that  is  pretty  deep,  rub 
the  infide  with  two  ounces  of  butter,  then  fpread 
over  it  two  ounces  of  vermicelli,  make  a good  puff, 
pahe,  and  roll  it  pretty  thick,  and  lay  it  on  the 
difh ; take  three  or  four  pigeons,  feafon  them  very 
well  with  pepper  and  fait,  and  put  a good  lump  of 
butter  in  them,  and  lay  them  in  the  difh  with  the 
breah  down,  and  put  a thick  lid  over  them,  and 
bake  it  in  a moderate  oven;  when  enough  take  the 
difh  you  intend  for  it,  and  turn  the  pie  into  it,  and 
the  vermicelli  wall  appear  like  thatch,  which  gives 

it  the  name  of  thatched-houfe  pie. It  is  a pretty 

fide  or  corner-difli  for  a large  dinner,  ora  bottom 
for  fupper. 
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Egg  and  Bacon -Pie  to  cat  cold. 

STEEP  a few  thin  dices  of  bacon  all  night  in 
water,  to  take  out  the  fait,  lav  your  bacon  in  the 
difh,  beat  eight  eggs  with  a pint  of  thick  cream, 
put  in  a little  pepper  and  fait,  and  pour  it  on  the 
bacon,  lay  over  it  a good  cold  pafte  bake  it  a day 
before  you  wa:.t  it  in  a moderate  oven. 

A CalfVITeajd  Pie. 

v 

PARBOIL  a talf's-head,  when  cold  cut  it  in 
jpieces,  feafonit  well  with  pepper  and  fait,  put  it  in 
,a  railed  cruft,  with  half  a pint  of  ftrong  gravy* 
bake  it  an  hour  and  a half,  when  it  comes  out  of 
tthe  oven,  cut  ofF  the  lid,  and  chop  the  yolks  of 
; three  hard  eggs  fmall,  ftrew  them  over  the  top  of 
tthe  pie,  and  lay  three  or  four  flices  of  lemon,  and 
tpour  on  fome  good  melted  butter,  and  fend  it  to 
tthe  table  without  a lid. 

A favoury  Chicken-Pie. 

LET  your  chickens  be  fmall,  feafon  them 
'with  mace,  pepper,  and  fait,  put  a lump  of  but- 
tter  into  every  one  of  them,  lay  them  in  a difh, 
'with  the  breads  up,  and  lay  a thin  flice  of  bacon 
.over  them,  it  will  give  them  a pleafant  flavour, 
;then  put  in  a pint  of  ftrong  -gravy,  and  make  a 
good  puff-pafte,  lid  it,  and  bake  if  in  a moderate 
• oven:  French  cooks  generally  put  morels  and 
;yolks  of  egg  chopped  fmall. 
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A Mince-Pie. 

BOIL  a neat’s  tongue  two  hours,  then  fkin  it, 
and  chop  it  as  (mail  as  poffible,  chop  very  fmall 
three  pounds  offrefh  beef-fuct, three  pounds  of  good 
baking  apples,  four  pounds  of  currants  walked 
clean,  pickled,  and  well  dried  before  the  fire,  one 
pound  of  jar-raifins  ftoned  and  chopped  finall,  and 
one  pound  of  powder-fugar,  mix  them  all  together, 
with  half  an  ounce  of  mace,  the  fame  of  nutmeg 
grated,  cloves  and  cinnamon  a quarter  of  an  ounce 
of  each,  and  one  pint  of  French  brand)',  and 
make  a rich  puff  pafte ; as  you  fill  the  pie  up,  put 
in  a little  candied  citron  and  orange  cut  in  fmall 
pieces  ; what  you  have  to  fpare  put  clofe  down  in  a 
pot  and  cover  it  up,  put  no  citron  or  orange  in  tili 
you  ufe  it. 


To  make  a Mince-Pie  without  Meat. 

CHOP  fine  three  pounds  of  fuet,  and  three 
pounds  of  apples,  when  pared  and  cored,  wafh  and 
dry  three  pounds  of  currants,  ftone  and  chop  one 
pound  of  jar-raifins,  beat  and  lift  one  pound  and  a 
half  of  loaf-fugar,  cut  fmall  twelve  ounces  of  can- 
died orange-peel,  and  fix  ounces  of  citron,  mix  all 
well  together,  with  a quarter  of  an  ounce  of  nut- 
meg, half  a quarter  of  an  ounce  of  cinnamon,  fix 
or  eight  cloves,  and  half  a pint  of  French  brandy, 
put  it  clofe,  and  keep  it  for  ufe. 
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A CoDLIN  G - P 1 E . 

GATHER  final  1 codlings,  put  them  in  a clean 
brafs-pan  with  fpring  water,  lay  vine  leaves  on 
them,  and  cover  them  with  a cloth  wrapped  round 
the  cover  of  the  pan  to  keep  in  the  fleam  ; when 
they  grow  foftifh,  peel  oft  the  {kin,  and  put  them 
in  the  fame  water  with  the  vine-leaves,  hang  them  a 
great  height  over  the  fire  to  green,  when  you  fee 
them  a fine  green,  take  them  out  of  the  water,  and 
• put  them  in  a deep  difh,  with  as  much  powder  or 
loaf  fugar  as  will  fweeten  them,  make  the  lid  of 
.rich  puft-pafte,  and  bake  it;  when  it  comes  from 
the  oven,  take  off’ the  lid,  and  cut  it  in  pieces  like 
ifippets,  and  Itick  them  round  the  in  fide  of  the  pie 
with  the  points  upward,  pour  over  your  codlings  a 
tgood  cultard  made  thus: — Boil  a pint  of  cream, 
with  a flick  of  cinnamon,  and  fugar  enough  to 
rraake  it  a little  fweet ; let  it  Hand  till  cold,  then  put 
i n the  yolks  of  four  eggs  well  beaten,  fet  it  on  the 
l ire,  and  keep  ftirring  it  till  it  grows  thick,  but  do 
mot  let  it  boil,  left  it  curdle,  then  pour  it  in  into 
four  pie,  pare  a little  lemon  thin,  cut  the  peel  like. 
Itraws,  and  lay  it  on  your  codlings  over  the  top. 

An  ElERB-Piryor  Len.t.. 

TAKE  lettuce,  leeks,  fpinage,  beets,  and 
:arfley,  of  each  a handful,  give  them  a boil,  then. 

| hop  them  {mall,  and  have  ready  boiled  in  a cloth 
ne  quart  of  groats,  with  two  or  three  onions  in 
aem,  put  them  in  a frying-pan  with  the  herbs, 
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and  a good  deal  of  fait,  a pound  of  butter,  and  a 
few  apples  cut  thin,  llcw  them  a few  minutes  over 
the  fire,  fill  your  difh  or  railed  cruft  with  it ; one 
hour  will  bake  it,  then  ferve  it  up. 

A Venison  Pasty. 

BONE  a breafl  or  fhoulder,  of  venifon,  feafon 
it  well  with  mace,  pepper,  and  fait,  lay  it  in  a 
deep  pot,  with  the  bed  part  of  a neck  of  mutton 
cut  in  dices,  and  boil  over  the  venifon,  pour  in  a 
large  glafs  of  red  wine,  put  a coarfe  pade  over  it? 
and  bake  it  two  hours  in  an  oven ; then  lay  the 
venifon  in  a difh,  and  pour  the  gravy  over  it,  and 
put  one  pound  of  butter  over  it;  make  a good  puff 
pade,  and  lay  it  near  half  an  inch  thick  round  the 
edge  of  the  difh;  roll  out  the  lid,  which  mud  be  a 
little  thicker  than  the  palte  on  the  edge  of  the  didi? 
and  lay  it  on,  then  roll  out  another  lid  pretty  thin, 
and  cut  in  flowers,  leaves,  or  whatever  form  you 
pleafe,  and  lay  it  on  the  lid ; if  you  do  not  want  it, 
it  will  keep  in  the  pot  it  was  baked  in  eight  or  ten 
days,  but  keep  the  crud  on,  to  prevent  the  air 

from  getting  into  it. A bread  and  fhoulder  of 

venifon  is  the  mod  proper  for  a pady. 

An  Hottentot  Pip^ 

BOIL  and  bone  two  calf’s-feet,  clean  very 
well  a calf’s-cbitterling,  boil  it  and  chop  it  Email,  |j 
take  two  chickens  and  cut  them  up  as  for  eat- 
ing, put  them  in  a dew-pan,  with  two  fweet-  I 
breads,  a quart  of  veal  or  mutton  gravy,  half  an 
ounce  of  morels,  Chyan  pepper  and  fait  to-  your 
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palate,  (lew  them  all  together  an  hour  over  a gei  - 
tie  fire,  then  put  in  fix  forcemeat-balls  that  l ave 
been  boiled,  and  the  yolks  of  four  hard  eggs,  and 
put  them  in  a good  railed  cruft  that  has  been  baked 
for  it,  ftrew  over  the  top  of  your  pie  a few  green- 
peas  as  for  eating;  or  peel  and  cut  fome  young 
green  brocoli-ftalks  about  the  fize  of  peas,  give 
them  a gentle  boil,  and  ftew  them  over  the  top  of 
your  pie,  and  fend  it  up  hot  without  a lid,  the  lame 
way  as  the  French  pie. 

A Bride's  Pie. 

BOIL  two  calfs-fcet,  pck  the  meat  from  the 
bones,  and  chop  it  very  fine,  Hired  fmall  one 
:pound  of  beef-fuet  and  a pound  of  apples,  wadi 
and  pick  one  pound  of  currants  very  fmall,  dry 
.them  before  the  fire,  ftone  and  chop  a quarter  of 
a pound  of  jar-raifins,  a quarter  of  an  ounce  of 
kcinnamon,  the  fame  of  mace  or  nutmeg,  two' 
(ounces  of  candied  citron,  two  ounces  of  candied 
1! lemon  cut  thin,  a glafs  of  brandy,  and  one  of 
(Champagne,  put  them  in  a China-difh  with  a rich 
puff  pafte  over  it,  roll  another  lid,  and  cut  it  in 
Leaves,  flowers,  figures,  and  put  a glafs  ring  in  it. 

An  Eel  Pie. 

SKIN  and  wafh  your  eels  very  clean,  cut 
I hem  in  pieces  an  inch  and  a half  long,  feafon 
1 hem  with  pepper,  fait,  and  a little  dried  fage 
I ubbed  fmall,  raife  your  pies  about  the  fize  of 
I. he  infide  of  a plate,  fill  your  pies  with  cels? 
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la\  a lid  over  them,  and  bake  them  in  a quick  o- 
vcn  : tliey  require  to  be  well  baked. 

To  make  a Lobster -Pi  r. 

I ake  two  or  three  good  fre'fh  lobfters,  take  out 
ail  the  meat  and  cut  it  in  large  pieces,  put  a fine 
pud-pad e round  the  edge  of  your  difh,  then  put 
in  a layer  of  lobfters,  and  a layer  of  orders,  with 
with  bread-crunfbs  and  dices  of  butter,  a little  pep- 
per and  fait;  then  a layer  of  lobfters,  &c.  till  your 
difh  is  full,  then  take  the  red  part  of  the  lobder, 
pound  it  fine,  with  chopped  oylters,  crumbs  of 
bread,  and  a little  butter ; make  them  into  fmall 
balls,  and  fry  them,  then  lay  them  upon  the  top  of 
your  pie  ; boil  the  fh ells  of  your  oy  tiers  to  make  a 
little  gravy,  put  to  it  a little  pepper  and  fait  and 
the  oyfter  liquor,  drain  it  through  a fieve,  and  fill 
your  pie  with  it,  then  lay  on  your  crult,  and  dick 
a few  fmall  claws  in  the  middle  of  your  pie,  and 
fend  it  to  the  oven. — It  is  a genteel  corner  difh 
for  dinner. 

A Yorkjhirc  Gib let-Pie. 

WHILST  the  blood  of  yourgoofe  is  warm,  put 
in  a tea-cupful  of  groats  to  fwell,  grate  the  crumb  j 
of  a penny-loaf,  and  pour  a gill  of  boiling  hot  milk  i 
on  them,  hired  half  a pound  of  beef-fuet  very  fine,  ; 
chop  two  leeks,  and  four  or  five  leaves  of  fage 
fmall,  three  yolks  of  eggs,  pepper,  fait,  and  nut-  , 
meg  to  your  palate,  mix  them  all  up  together,  have  j 
ready  the  giblets  feafoned  very  well  with  pepper  ■ 
and  fait,  and  lay  them  round  a deep  difh,  then  put 
a pound  of  fat  beef  over  the  pudding  in  the  middle  ; «; 
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•of  the  difh,  pour  in  half  a pint  of  gravy,  lay  on  a 
good  paPe,  and  bake  it  in  a moderate  oven. 

A Rook-Pie. 

SKIN  and  draw  fix  young  rooks,  and  cut  out 
the  back  bones,  feafon  them  well  with  pepper  and 
fait,  put  them  in  a deep  difh,  with  a quarter  of  a 
pint  of  water ; lav  over  them  half  a pound  of  butter, 
make  a good  puff-pa  fie,  and  cover  the  difh,  lay  a 
paper  over  it,  for  it  requires  a good  deal  of  baking* 

A/zveet  Veal-Pie. 

LAY  marrow  or  beef-fuet,  fhred  very  fine,  in 
the  bottom  of  your  difh ; cut  it  into  Peaks  the  befi 
end  of  a neck  of  veal,  and  lay  them  in,  ftrew  over 
them  fome  marrow  or  filer,  it  makes  them  eat  ten- 
derer; fione  a quarter  of  a pound  of  jar-raifins, 
chop  tliem  a little,  wafh  half  a pound  of  currants 
and  put  them  over  the  Peaks,  cut  three  ounces  of 
candied  citron,  and  two  ounces  of  candied  orange, 
and  lay  them  on  the  top ; boil  half  a pint  of  fweet 
mountain  or  fack,  with  a Pick  of  cinnamon,  and 
pour  it  in,  lay  apaPe  round  the  difh,  and  then  lid 
it:  an  hour  will  bake  it;  when  it  comes  out  of  the 
•oven,  put  in  a glafs  of  French  brandy  orfhrub,  and 
ferve  it  up. 


An  Olive-Pie. 

CUT  a fillet  of  veal  in  thin  dices,  rub  them 
*over  with  yolks  of  eggs,  Prew  over  them  a few 
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crumbs  of  bread,  Aired  a little  lemon-peel  very 
fine,  and  put  on  them,  with  a little  grated  nutmeg, 
pepper,  and  fait,  roll  them  up  very  tight  and  lay 
them  in  a pewter-difh,  pour  over  them  half  a pint 
of  good  gravy  made  of  bones,  put  half  a pound  of 
butter  over  it,  make  a light  palte,  and  lay  it  round 
the  difli,  roll  the  lid  half  an  inch  thick  and  lay  it 
on. — Make  a beef-olive-pie  the  fame  way. 

A Javoury  Veal-Pie. 

Cut  a loin  of  veal  into  (leaks,  feafon  it  with  bea- 
ten mace,  nutmeg,  pepper,  and  fait : lay  the  meat  in 
your  difli,  with  fweetbreads  feafoned  with  the  meat, 
and  the  yolks  of  fix  hard, eggs,  a pint  of  oyflers, 
and  half  a pint  of  good  gravy;  lay  round  your  difli 
a good  pufl-pafte,  half  an  inch  thick,  and  cover  it 
with  a lid  the  fame  thicknefs,  bake  it  in  a quick  o- 
ven  an  hour  and  a quarter;  when  you  take  it  out 
of  the  oven  : cut  off  the  lid,  then  cut  the  lid  in 
eight  or  ten  pieces,  and  (lick  it  round  the  infide  of 
the  rim,  cover  the  meat  with  dices  of  lemon,  and 
ferve  it  up. 

To  make favoury  Patties. 

TAKE  one  pound  of  the  infide  of  a cold  loin 
of  veal,  or  the  fame  quantity  of  cold  fowl,  that 
has  been  either  boiled  or  roafled,  tr  quarter  of  a 
pound  of  beef-fuet,  chop  them  as  fmall  as  pof- 
ble,  with  fix  or  eight  fprigs  of  parfley,  feafon 
them  well  with  half  a nutmeg  grated  fine,  pep- 
per and  kilt,  put  them  in  a tofling-pan,  with  half 
a pint  of  veal-gravy,  thicken  the  gravy  with  a 
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little  flour  and  butter,  and  two  fpoonfuls  of creanir 
and  fliake  them  over  the  fire  two  minutes,  t n 1 fill 

your  patties. You  mult  make  your  patties  thus 

Raife  them  of  an  oval  form,  and  hake  them  as  for 
cuftards,  cut  fome  long  narrow  bits  of  parte,  and 
bake  them  on  a duftingbox,  but  not  to  go  round, 
they  are  for  handles;  fill  your  patties  when  quite 
hot  with  the  meat,  then  let  your  handles  a-c;ofs  the 
patties  ; they  will  look  like  bafkets  if  you  have  nice- 
Iv  pinched  the  walls  of  the  patties  when  you  railed 
them,  five  will  be  a difh  ; you  may  make  them 
with  fugar  and  currants  inrtead  ofparfley. 

Fried  Patties.. 

- ' v 

CUT  half  a pound  of  a leg  of  veal  very  final], 
with  fix  oyrters,  put  the  liquor  of  the  oyfters 
to  the  crumb  of  a penny-loaf,  mix  them  together 
with  a little  lalt,  put  it  in  a tofling-pan,  with  a 
quarter  of  a pound  of  butter,  and  keep  ftirring  it 
for  three  or  lour  minutes  over  the  fire,  then  make 
a good  puff-pafte,  roll  it  out,  and  cut  it  in  little 
bits  about  the  fize  of  a crown-piece,  fome  round, 
fquare,  and  three-cornered,  put  a little  of  the  meat 
upon  them,  and  lay  a lid  on  them,  turn  up  the 
edges  as  you  would  a party,  to  keep  in  the  gravy, 
fry  them  in  a panful  of  hog’s-lard;  they  are  a pret- 
ty corner  difh  for  dinner  or  fupper.  If  you  want 
them  for  garnifh  to  a cod’s-head,  put  in  only  oy- 
rters ; they  arc  very  pretty  for  a calf’s-head  hafh. 
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Sweet  Patties. 

TAKE  tire  meat  of  a boiled  calf's-foot,  twolarge 
apples,  and  one  ounce  of  candied  orange,  chop 
them  very  fmall,  grate  half  a nutmeg,  mix  them 
with  the  yolk  of  an  egg,  a fpoonful  of  French  bran- 
dy, and  a quarter  of  a pound  of  currants  clean 
walked  and  dried,  make  a good  puff-pafte,  roll  it 
in  different  lhapes,  as  the  fried  ones,  and  fill  them 
the  fame  way  ; you  may  either  bake  or  fry  them. — 
They  arc  a pretty  fide-difli  for  fupper. 

Common  Patties. 

TAKE  the  kidney-part  of  a very  fat  loin  of  veal, 
chop  the  kidney,  veal,  and  fat  very  fmall  all  toge- 
ther, feafon  it  with  mace,  pepper,  and  fait,  to- 
your  take,  raife  little  patties  the  fize  of  a tea-cup, 
fill  them  with  the  meat,  put  thin  lids  on  them,  bake 
them  very  crifp  : five  is  enough  for  a fide-difh. 

To  make  jine  Patties. 

SLICE  either  turkey,  houfe-lamb,  or  chicken, 
with  an  equal  quantity  of  the  fat  of  lamb,  loin  of 
veal,  or  the  infide  of  a furloin  of  beef,  a little 
parfley,  thyme,  and  lemon-peel  fhred,  put  it  all  in 
a marble-mortar,  and  pound  it  very  fine,  feafon  it 
with  white  pepper  and  fait,  then  make  a fine  puff- 
pafle,  roll  it  out  in  thin  fquare  fheets,  put  the 
forcemeat  in  the  middle,  cover  it  over,  clofethem 
' all  round,  and  the  pafte  even.  Jult  before  they  go 
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tan  to  the  oven  wafh  them  over  with  the  yolk  of  an 
lesgg,  and  bake  them  twenty  minutes  in  a quick 
: )ven,  have  ready  a little  white  gravy,  fealoned 
u-vith  pepper,  fait,  and  a little  fhalot,  thickened  up 
Kith  a little  cream  or  butter;  as  foon  as  the  patties 
. :ome  out  of  the  oven,  make  a hole  in  the  top,  and 
>our  in  fome  gravy,  you  mult  take  care  not  to  put 

00  much  gravy  in  for  fear  of  its  running  out  at  the 
ides,  and  fpoiling  the  patties. 

To  make  common  Fritters. 

TAKE  half  a pint  of  ale  and  two  eggs,  beat  in 
.'S  much  dour  as  will  make  it  rather  thicker  than  a 
tommon  pudding,  with  nutmeg  and  fugar  to  your 
idle,  let  it  (land  three  or  four  minutes  to  rife,  then 
rrop  them  with  a fpoon  into  a pan  of  boiling  lard, 
y them  a light  brown,  drain  them  on  a fieve, 
Tve  them  up  with  fugar  grated  over  them,  and 
iine-fauce  in  a boat. 

Tomake  Apple  Fritters. 

PARE  the  larged  baking  apples  you  can  get, 
i kc  out  the  core  with  an  apple-fcrapcr,  cut  them 
i round  dices,  and  dip  them  in  batter,  made  as  for 
nmmon  fritters,  fry  them  crilp,  lerve  them  up 

1 th  lugar  grated  over  them,  and  wine-fauce  in  a 

; iat. 1 hey  are  proper  for  a fide-difli  for  fup- 

; r. 


To  make  Clary  Fritters. 

BEAT  two  eggs  exceeding  well,  with  one 
'Oonful  of  cream,  one  of  ratilia  water,  one 


i6z  THE  EXPERIENCE^ 

ounce  of  loaf-fugar,  and  two  fpoonfuls  of  flour, 
grate  in  half  a nutmeg,  have  ready  wafhed  and 
dried  clary  leaves,  dip  them  in  the  batter,  and  fry 
them  a nice  brown ; ferve  them  up  with  quarters 
of  Seville  oranges  laid  round  them  and  good  melted  j 
butter  in  a boat. 

To  make  Raspberry  Fritters. 

GRATE  two  Naples  bifcuitq  pour  over  them 
half  a gill  of  boiling  cream when  it  is  almoll  cold,  j 
beat  the  yolks  of  four  eggs  to  a flrong  froth,  beat 
the  bifcuits  a little,  then  beat  both  together  exceed-  ; 
ingly  well,  pour  to  it  two  ounces  of  fugar,  and  as  | 
much  juice  of  rafpberry  as  will  make  it  a pretty 
pink  colour,  and  give  it  a proper  fharpnefs,  drop 
them  into  a pan  of  boiling  lard,  the  fize  of  a wal- 
nut ; when  you  difh  them  up,  flick  bits  of  citron  in 
fome,  and  blanched  almonds  cut  length-ways  in 
others;  lay  round  them  green  and.  yellow  fweet- 
meats,  and  ferve  them  up. — They  are  a pretty  cor- 
ner-difh  for  either  dinner  or  fupper* 

To  make  Tansey  Fritters-. 

TAKE  the  crumb  of  a penny-loaf,  pour  on 
it  half  a pint  of  boiling  milk,  let  Hand  an  hour, 
then  put  in  as  much  juice  of  tanfey  as  will  give  it 
a flavour,  but  not  to  make  it  bitter,  then  make  it 
a pretty  green  with  the  juice  of  fpinage,  put  to 
it  a fpoonful  of  ratafia-water,  or  brandy,  fweeten  it 
to  your  tafle,  grate  the  rind  of  half  a lemon,  beat 
the  yolks  of  four  eggs,  mix  them  all  together,  put 
them  in  a toffing-pan,  with  four  ounces  of  but- 
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er,  fiir  it  over  a flow  fire  till  it  is  quite  thick, 
ike  it  off,  and  let  it  Hand  two  or  three  hours, 
hen  drop  them  into  a panful  of  boiling  lard;  a 
ppoonful  is  enough  for  a fritter;  ferve  them  up 
• ith  dices  of  orange  round  them,  grate  fugar  over 
iaem,  and  wipe-fauce  in  a boat. 

To  make,  Plum  Fritters  with  Rice. 

GRATE  the  crumb  of  a penny-loaf,  pour  over 
a pint  of  boiling  cream,  or  good  milk,  let  it  Hand 
our  or  five  hours,  then  beat  it  exccedii  g’y  fine, 
.Ut  to  it  the  yolks  of  five  eggs,  four  ouncee  of  fiu- 
aar,  and  a nutmeg  grated ; beat  them  well  together, 
,:nd  fry  them  in  hog’s-lard;  drain  them  on  a fieve, 
.nd  ferve  them  up  with  wine-fauce  under  them. 

N . B.  You  may  put  currants  in  if  you  pleafe. 

To  make  W ater  Fritters. 

TAKE  a quart  of  water,  five  or  fix  fpoonfuls 
ff  flour  (the  batter  mufl  be  very  thick),  and  a lit- 
he fait,  mix  all  thefe  together,  and  beat  the  yolks 
rod  whites  of  eight  eggs  with  a little  brandy,  then 
t rain  them  through  a hair-fieve,  and  put  them 
)>  the  other  things;  the  longer  they  Hand  before 
;du  fry  them  the  better.  Juft  before  you  fry  them,, 
uelt  about  half  a pound  of  butter  very  thick,  and 
heat  it  well  in;  you  mufi  not  turn  them,  and  take 
tire  not  to  burn  them  : the  belt  thing  to  fry  them  it\ 
fine  lard. 
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To  make  French  Bancezs. 

FAKE  half  a pint  of  water,  a bit  of  lemon-peel, 
a bit  of  butter  the  bignefs  of  a walnut,  a little 
orange-flower  water;  let  thefe  boil  three  or  four 
minutes  ; then  take  out  the  lemon-peel,  and  add  to 
n a pint  of  flour,  keep  the  water  boiling  and  ftir- 
ring  all  the  while  till  it  is  fliff,  then  take  it  off  the 
fire,  and  put  in  fix  eggs,  leaving  out  the  whites  of  ! 
three  ; beat  thefe  well  for  about  half  an  hour,  till 
they  come  to  a fliff  pafle,  drop  them  into  a pan  of 
boiling  lard  with  a tea-fpoon;  if  they  arc  of  a right 
Jightnels  they  will  be  very  nice;  keep  fhaking 
the  pan  all  the  time  till  they  are  of  a light  brown. 

A large  difh  will  take  fix  or  feven  minutes  boiling; 
when  done  enough,  put  them  into  a difh  that  will 
drain  them,  fet  them  by  the  fire,  and  drew  fine  fu- 
gar  over  them. 

To  make  German  Puffs. 

PUT  half  a pint  of  good  milk  into  a tolling-pan, 
and  dredge  it  in  flour  till  it  is  as  thick  as  hafty-pud- 
ding,  keep  f firring  it  over  a flow-fire,  till  it  is  all 
of  a lump,  then  put  it  in  a marble-mortar;  when  it 
is  cold  put  to  it  the  yolks  of  three  eggs,  four  ounces 
of  fugar,  a fpoonful  of  rofe-watcr,  grate  a little 
nutmeg,  and  the  rind  of  half  a lemon,  beat  them  * 
together  an  hour  or  more,  when  it  looks  light  and 
bright,  drop  them  into  a pan  of  boiling  lard  with  a 
tea-fpoon,  the  fizc  of  a large  nutmeg,  they  will  rife,  j 
and  look  like  a large  yellow  plumb  if  they  are  well 
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heat;  as  you  fry  them,  lay  them  onafieve  to  drain, 
rate  fugar  round  your  difh,  and  ferve  them  up 
,rith  fack  for  faucc. — It  is  a proper  corner  difh 
)r  dinner  or  fupper. 

To  make  Gofers. 

BEAT  three  eggs  well,  with  three  fpoonfuls  of 
our  and  a little  liilt,  then  mix  them  with  a pint 
• milk,  an  ounce  of  fugar,  and  half  a nutmeg 
ated,  beat  them  well  together,  then  make  your 
t Ter  tongs  hot,  rub  them  with  frefh  butter,  fill 
bottom  part  of  your  tongs,  and  clap  the  top  up, 
hen  turn  them,  and  when  a fine  brown  on  both 
lies,  put  them  in  a difh,  and  pour  white  wine 
nice  over  them ; five  is  enough  for  a difh ; do  not 
\y  them  one  upon  another,  it  will  make  them  foft. 
--You  may  put  in  currants  if  you  pleafe. 

T 0 make.  W a fer  P a n cakes. 

» 

, BEAT  four  eggs  well,  with  two  fpoonfuls  of 
e flour,  and  two  of  cream,  one  ounce  of  loaf-fu- 
;r,  beat  and  lifted,  half  a nutmeg  grated,  put  a 
[ le  cold  butter  in  a clean  cloth,  and  rub  your 
in  well  with  it,  pour  in  your  batter,  and  make  it 
thin  as  a wafer,  fry  it  only  on  one  fide,  put 
•m  on  a difh,  and  grate  fugar,  betwixt  every 
’ icake,  and  fend  them  hot  to  the  table. 

B To  make  Cream  Pancakes. 

TAKE  the  yolks  of  two  eggs,  mix  them  with 
f a pint  of  good  cream,  two  ounces  of  fugar,, 
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rub  your  pan  with  lard,  and  fry  them  as  thin  as 
poffible;  grate  fugarover  them,  and  ferve  them  up 
hot. 

To  make  Clary  Pancakes. 

BEAT  three  eggs  with  three  fpoonfuls  of  fine 
flour,  and  a little  fait,  exceeding  well,  mix  them 
with  a pint  of  milk,  and  put  lard  into  your  pan  . 
when  it  is  hot,  put  in  your  batter  as  thin  as  pofli- 
ble,  then  lay  in  your  clary-leaves,  and  pour  a little 
more  batter  thin  over  them;  fry  them  a fine  brown, 
and  ferve  them  up. 

To  make  Batter  Pancakes. 

BEAT  three  eggs  with  a pound  of  flour  very 
well,  put  to  it  a pint  of  milk,  and  a little  fait,  fry 
them  in  lard  or  butter,  grate  fugar  over  them,  cut 
them  in  quarters,  and  ferve  them  up. 

To  make  fine  Pancakes. 

TAKE  a pint  of  cream,  eight  eggs  (leave  out 
two  of  the  whites)  three  fpoonfuls  of  fack  or  o_j 
range-flower  water,  a little  fugar,  if  it  be  agreea- 
ble, a grated  nutmeg  ; the  butter  and  cream  mult; 
be  melted  over  the  fire  : mix  all  together,  with 
three  fpoonfuls  of  flour;  butter  the  frying-pan  for 
the  firft,  let  them  run  as  thin  as  you  can  in  the  pan, 
fry  them  quick,  and  fend  them  up  hot. 

f 

To  make  Tansf.y  Pancakes. 

BEAT  four  eggs,  and  put  to  them  half  a pint 
of  cream,  four  fpoonfuls  of  flour,  and  two  of) 


ENGLISH  HOUSEKEEPER.  T67 

ifine  fugar,  beat  them  a quarter  of  an  hour,  then 
iputin  one  fpoonful  of  the  juice  of  tanfey,  and  two 
of  the  juice  of  fpinage,  with  a little  grated  nutmeg, 

beat  all  together,  and  fry  them  in  frefh  butter: 

garnifh  them  with  quarters  of  Seville  oranges, 
grate  double-refined  fugar  over  them,  and  fend 
L.hcm  up  hot. 

To  make  a pink-Coloured  Pancake. 

BOIL  a large  beet-root  tender,  and  beat  it  fine 
n a marble-mortar,  then  add  the  yolks  of  four  eggs, 
t wo  fpoonfuls  of  flour,  and  three  fpoonfuls  of 
beod  cream,  fweeten  it  to  your  taftej  grate  in  half 
a nutmeg,  and  put  in  a glafs  of  brandy ; beat  them 
all  together  half  an  hour,  fry  them  in  butter,  and 
garnifh  them  with  green  fweetmeats,  preferved  a- 
n'icots,  or  green  fprigs  of  myrtle. — It  is  a pretty 
i:orner-difh  for  either  dinner  or  fupper. 


CHAP.  VI. 

Obfervalions  cn  Puddings. 

BREAD  and  cuftard  puddings  require  time, 
and  a moderate  oven,  that  will  raife  and 
i ot  burn  them;  batter  and  rice  puddings  a quick 
i ven,  and  always  butter  the  pan  or  difh  before 
' ou  pour  the  pudding  in ; when  you  boil  a pud- 
i ing,  take  great  care  your  cloth  is  very  clean,  dip 
in  boiling  water,  and  flour  it  well,  and  give 
our  cloth  a fhake;  if  you  boil  it  in  a bafon, 
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butter  it  and  boil  it  in  plenty  of  water,  and  turn  it 
often,  and  do  not  cover  the  pan  : when  enough 
tike  it  up  in  the  bafon,  let  it  hand  a few  minutes  to 
cool,  then  untie  the  firing,  wrap  the  cloth  round 
the  bafon,  lay  your  difh  over  it,  and  turn  the  pud- 
ding out,  and  take  the  bafon  and  cloth  off  very 
carefully,  for  very  often  a light  pudding  is  broke 
in  turning  out. 

A Hunting  Pudding. 

BOIL  the  (kins  of  two  lemons  very  tender,  and  * 
beat  them  very  fine,  beat  half  a pound  of  almonds 
in  rofc -water  and  a pound  of  fugar  very  fine,  melt 
half  a pound  of  butter,  and  let  it  ftand  till  quite 
cold  ; beat  the  yolks  of  eight  eggs,  and  the  whites 
of  four,  mix  them,  and  beat  them  altogether,  with 
a little  orange-flower  water,  and  bake  it  in  an  oven. 

To  make  a baked  Almond-Pudding. 

BEAT  eight  eggs,  and  mix  them  with  a pint  of  . 
good  cream, 'and  a pound  of  flour,  beat  them  well 
together,  and  put  to  them  a pound  of  beef-fuet 
chopped  very  fine,  a pound  of  currants  well  clean- 
ed, half  a pound  of  jar-raifins,  ftoned  and  chopped 
finall,  a quarter  of  a pound  of  powdered  fugar,  two 
ounces  of  candied  citron,  the  fame  of  candied 
orange  cut  final  1,  grate  a large  nutmeg,  and  mix  1 
all  well  together,  with  half  a gill  of  brandy,  put  in 
a cloth,  and  tie  it  up  clufe,  it  will  take  four  hours  ; 
boiling. 
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To  make  a baked  Apple-Pudding 

HAI;£-n,pt  itttttlof  apples  well  boiled  and  pound- 
ed, half  a pound  of  Hm~r  h iirimuTij  ,i  — ■ . j 

mixed  with  the  apples  before  they  are  cold,  and 
fix  with  the  whites,  well  beaten  and  ftrained, 


nn4s  of  two  lemons, 

*-  ^ tit  w.itm, 

tfeo  pqOl»Tnt<» clean  wote 


E><^v  - j— 
4H&  twim 


• • 07 

l^CrLlft  in  the  bottom  and  rims  of  your  difh. 
**!&-  an  hour  will  bake  it.  — 


boiled  Custard  Pudding. 

BOIL  a flick  or  two  of  cinnamon  in  a quart 
of  thin  cream,  with  a quarter  of  a pound  of 
(ugar  ; when  it  is  cold  put  in  the  yolks  of  fix  egvs 
well  beat,  and  mix  them  together ; fet  it  over  a 
low  fire,  and  ftir  it  round  one  way,  till  it  grows 
pretty  thick,  but  do  not  let  it  boil,  take  it  off,  and 
et  it  Hand  till  it  be  quite  cold,  butter  a cloth  very 
■veil,  and  dredge  it  with  flour,  put  in  vour  cuftard, 

■ nd  tie  it  up  very  clofe ; it  will  take  three  quarters 
an  hour  boiling;  when  you  take  it  up,  put  it  in 
1 round  bafon  to  cool  a little,  then  untie  the  cloth, 
nd  lay  the  difh  on  the  bowl,  and  turn  it  upfide 
own;  be  careful  how  you  take  off  the  cloth,  for 
very  little  will  break  the  pudding;  grate  over  it 

ittle  'Ugar;  for  fauce,  white  wine  thickened  with 
our  and  butter  put  in  the  difh. 

I 
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A Lemon-Pudding. 

BLANCH  and  beat  eight  ounces  of  Jordan-al- 
monds,  with  orange-flower  water,  add  to  them  half 
a pound  of  cold  butter,  the  yolks  of  ten  eggs,  the 
juice  of  a large  lemon,  half  the  rind  grated  fine, 
work  them  in  a marble-mortar,  or  wooden-bafon, 
till  they  look  white  and  light,  lay  a good  pufr-pafie 
pretty  thin  in  the  bottom  ol  a China-difh,  and  pout 
in  your  pudding ; it  will  take  half  an  horn  halving. 


To  make  a Lemon-Pudding  a fccond  -way. 

GRATE  the  rinds  of  four  lemons,  and  tne  juice 
of  two  or  three,  as  they  are  in  fize,  then  take,  two 
bi-feuits  grated,  three  quarters  ol  a pound  of  boiled 
butter,  with  half  a pound  of  fugar  diffolved  in  the 
yolks  of  twelve  eggs,  and  four  whites  well  beat, 
with  a little  fait,  and  a quarter  of  a nutmeg  grated; 
mix  all  together  very  well, and  put  it  into  a difli ; put 
a nice  palte  round  the  edge  before  it  goes  into  the 
oven.  Half  an  hourvill  bake  it. 


To  make  a Lemon-Pudding  a third  way. 

T AKE  a pound  of  flour  well  dried  and  fifted,^  a 
pound  of" fine  fugar  beat  and  fifteci : the  rind  of  a 
lemon  grated,  twelve  eggs,  the  yolks  beat  a htt  c / 
themfelves,  and  the  whites  beat  till  they  are  all 
froth,  then  gently  mix  an  together,  put  it  m a pan, 
and  bake  it-jull  half  an  hour. 
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Aground  Rice-Pudding. 

BOIL  four  ounces  of  ground  rice  in  water  till 
it  be  foft,  then  beat  the  yolks  of  four  eggs,  and  put 
to  them,  a pint  of  cream,  four  ounces  of  fugar,  and 

a quarter  of  a pound  of  butter,  mix  them  all  well 
together, 

Vca*-  /-  ::r 


An  Orange-Pudding. 


BOIL  the  rind  of  a Seville  orange  very  foft 
beat  it  in  a marble-mortar,  with  the  juice,  put  to 
n two  Naples  bifeuits  grated  very  fine,  half  a pound 

° u.Uttr  Va  qUartcr  °.F  a Polind  of  fugar,  and  the 
}o  s o fix  eggs,  mix  them  well  together,  lay  a 

good  puff-pa  fie  round  the  edge  of  your  China-difh, 
bake  it  a gentle  oven  half  an  hour;  you  may  make 
a lemon-pudding  the  fame  way,  by  putting  in  a le 
moninfeead  of  the  orange.  6 

O 


Tor, lake  an  Or  ange-Pudding  a fecond  -way. 


TAKE  the  rinds  of  fix  oranges,  boil  them  till 
they  arc  tender,  changing  the  water  as  often  as  you 
find  it  bitter,  cut  them  very  fine,  then  pound  and 
,llft  thrcc  quarters  of  a pound  of  loaf  fugar,  waft 
■very  well  three  quarters  of  a pound  of  butter,  then 
ttake  twelve  eggs,  leaving  four  of  the  whites  out  • 
mix  all  well  together,  butter  the  bottom  of  the  dift 
".veil,  and  make  a rich  cruft,  which  rnuft  be  put  at 
| he  bottom.  Bake  it  nicely ; it  muft  „ot  £ [QO 
urown. 


17  2 


THE  EXPERIENCED 


Calf’s-Foot  Pudding. 

BOIL  a gang  of  calfs-feet,  take  the  meat  from 
the  bones,  and  chop  it  exceeding  fine,  put  to  it  the 
crumb  of  a penny-loaf,  a pound  of  beef-fuet  fhred 
very  fmall,  half  a pint  of  cream,  eight  eggs,  a 
pound  of  currants  well  cleaned,  four  ounces  of  ci- 
tron cut  fmall,  two  ounces  of  candied  orange  cut 
like  draws,  a large  nutmeg  grated,  and  a large  glafs 
of  brandy,  mix  them  all  very  well  together,  butter 
your  cloth,  and  dull  it  with  flour,  tie  it  clofe  up, 
boil  it  three  hours;  when  you  take  the  pudding 
up,  it  is  bed  to  put  it  in  a bowl  that  will  juft  hold 
it,  and  let  it  ftand  a quarter  of  an  hour  before  you 
turn  it  out,  lay  your  difh  upon  the  top  of  the  ba. 
fon,  and  turn  it  upfide  down. 

A boiled  Rice-Pudding. 

BOIL  a quarter  of  a pound  of  rice  in  w7ater 
till  it  be  foft,  and  put  it  in  a hair-fieve  to  drain; 
beat  it  in  a marble-mortar,  with  the  yolks  of 
five  eggs,  a quarter  of  a pound  of  butter,  the  fame 
of  fugar,  grate  a fmall  nutmeg,  and  the  rind  of 
half  a lemon,  work  them  well  together  for  half  an 
hour,  then  put  in  half  a pound  of  currants  well 
wafhed  and  cleaned,  mix  them  well  together,  but- 
ter your  cloth  and  tie  it.  up,  boil  it  an  hour,  and 
ferve  it  up  with  white-wine  fauce. 
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Bread  Pudding. 

TAKE  the  crumb  of  a penny-loaf,  and  pour 
on  it  a pint  of  good  milk  boiling  hot,  when  it  is 
cold,  beat  it  very  fine,  with  two  ounces  of  butter, 
and  fugar  to  your  palate,  grate  half  a nutmeg  in  it, 
beat  it  up  with  four  eggs,  and  put  them  in,  and 
beat  all  together,  near  half  an  hour,  tie  it  in  a cloth 
and  boil  it  an  hour;  you  may  put  in  half  a pound 
of  currants  for  change,  and  pour  over  it  white-wine 
fauce. 

• 1 

£ / . 

To  make  a boiled  Bre ad-Puddin g a fecondway. 


TAKE  the  infide  of  a penny-loaf,  grate  it  fine, 
add  to  it  two  ounces  of  butter,  take  a pint  and  a 
half  of  milk,  with  a Hick  of  cinnamon  ; boil  it, 
and  pour  it  over  the  bread,  and  cover  it  clofe  till 
It  is  cold,  then  take  fix  eggs  beat  up  very  well  with 
rofe-water,  mix  them  all  well  together,  fiweeten  to 
your  tafte,  and  boil  it  one  hour. 

To  make  a Nice  Pudding. 


BOIL  half  a pint  of  milk  with  a bit  of  cinna- 
mon, four  eggs,  with  the  whites  well  beaten  : the 
rind  of  a lemon  grated,  half  a pound  of  fuet  chop- 
ped fine,  as  much  bread  as  will  do;  pour  your 
milk  on  the  bread  and  fuet,  keep  mixing  it  till  cold, 
then  put  in  the  lemon-peel,  eggs,  a little  fugar, 
andfome  nutmeg  grated  fine.  Either  bake  or  boil 


it,  as  you  think  proper. 
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Jo  make  a Plain  Pudding. 

BEAT  the  yolks  and  whites  of  three  eggs,  with 
two  large  fpoonfuls  of  flour,  a little  (alt,  and  half 
a pint  of  good  milk  or  cream,  make  it  the  tbicknefs 
of  pancake-batter,  and  beat  all  very  well  together* 
Half  an  hour  will  boii  it. 

2 o make  a Sippdt-P udding. 

CL  I a penny-loaf  as  thin  as  pofhble,  put  a lay- 
er of  bread  in  the  bottom  of  a pewter-difh,  then 
drew  over  it  a layer  of  marrow7  or  beef-fuet,  a hand- 
ful of  currants,  then  lay  a layer  of  bread,  and  fo 
on,  till  you  fill  your  difh,  as  the  frit  lay;  let  the 
marrow  or  fuet  and  currants  be  at  the  top,  beat 
four  eggs,  and  mix  them  with  a quart  of  cream,  a 
quarter  of  a pound  of  fugar,  and  a large  nutmeg 
grated,  pour  it  on  your  difli,  and  bake  it  in  a mo- 
derate oven ; when  it  comes  out  of  the  oven,  pour 
over  it  white-wine  fauce. 

An.  Apricot-Pudding. 

\ 

TAKE  twelve  large  apricots,  pare  them,  and 
give  them  a feald  in  water,  till  they  are  foft,  then 
take  out  the  Hones,  grate  the  crumb  of  a pennv- 
loaf,  and  pour  on  it  a pint  of  cream  boiling  hot, 
let  it  Hand  till  half-cold,  then  add  a quarter  of  a 
pound  of  fugar,  and  the  yolks  of  four  eggs,  mix 
all  together  with  a glafs  of  madeira  wine,  pour 
it  in  a 'difh,  with  thin  puff-pade  round,  bake  it 
half  an  hour  in  a moderate  oven. 
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A Transparent  Pudding. 

BEAT  eight  eggs  very  well,  and  put  them  in  a 
pan,  with  half  a pound  of  butter,  and  the  fame 
weight  of  loaf-fugar  beat  fine,  a little  grated  nut- 
meg, fet  it  on  the  fire,  and  keep  flirring  it  till  it  thick- 
ens like  buttered  eggs,  then  put  it  in  a bafon  to  * 
cool,  roll  a rich  puff-palfe  very  thin,  lay  it  round 
the  edge  of  a China-difh,  then  pour  in  the  pudding, 
and  bake  it  in  a moderate  oven  half  an  hour,  it  will 
cut  light  and  clear. — It  is  a pretty  pudding  for  a 
corner  for  dinner,  and  a middle  for  fupper. 

A Vermicelli  Pudding. 

BOIL  four  ounces  of  vermicelli  in  a pint  of 
new  milk  till  it  is  fofit,  with  a flick  or  two  of  cin- 
namon, then  put  in  half  a pint  of  thick  cream,  a 
quarter  of  a pound  of  butter,  a quarter  of  a pound 

of  fugar,  and  the  yolks  of  four  beaten  eggs. 

Bake  it  in  an  earthen-difii  without  a pafle. 

A red  Sago-Pudding. 

TAKE  two  ounces  of  fago,  boil  it  in  water, 
with  a Hick  of  cinnamon,  till  it  be  quite  foft  and 
thick,  let  it  Hand  till  quite  cold ; in  the  mean 
time  grate  the  crumb  of  a halfpenny-loaf,  and 
pour  over  it  a large  glafs  of  red  wine,  chop  four 
ounces  of  marrow,  and  half  a pound  of  fugar, 
and  the  yolks  of  four  beaten  eggs,  beat  them  all 
together  for  a quarter  of  an  hour,  lav  a pulfi- 
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paftc  round  your  difh,  and  fend  it  to  the  oven ; 
when  it  comes  back  Hick  it  over  with  blanched  al- 
monds cut  the  long  way,  and  bits  of  citron  cut  the  * 
fame  ; fend  it  to  table. 

A boiled  Tansey-Pudding. 

GRATE  four  Naples  bifeuks,  put  as  much 
cream  .boiling  hot  as  will  wet  them,  beat  the  yolks 
of  four  eggs,  have  ready  a few  chopped  tanfey- 
leaves,  with  as  much  fpinage  as  will  make  it  a pret- 
ty green,  be  careful  you  do  not  put  too  much  tan- 
fey  in  it,  it  will  make  it  bitter,  mix  all  together 
when  the  cream  is  cold  with  a little  fugar,  and  fet 
it  over  a flow  fire  till  it  grows  thick,  then  take  it 
off,  and  when  cold  put  it  in  a cloth,  well  buttered 
and  floured,  tie  it  up  clofe,  and  let  it  boil  three 
■quarters  of  an  hour,  take  it  up  in  a bafon,  and  let 
it  ftand  one  quarter,  then  turn  it  carefully  out,  and 
put  white -wirc-e  fauce  round  it. 

A Tansey-Pudding  ’with  Almonds. 

BLANCH  four  ounces  of  almonds,  and  beat 
them  very  fine,  with  rofe-water,  (lice  a French 
roll  very  thin,  put  on  a pint  of  cream  boiling  hot, 
beat  four  eggs  very  well,  and  mix  with  the  .eggs 
when  beaten  a little  fugar,  and  grated  nutmeg, 
a glafs  of  brandy,  a little  juice  of  tanfey,  and  the 
juice  of  fpinage  to  make  it  green,  put  all  the  ingre- 
dients into  a ftewT-pan,  with  a quarter  of  a pound 
of  butter,  and  give  it  a gentle  boil  ; you  may  ei- 
ther boil  it  or  bake  it  in  a difh,  either  with  a cruft 
-or  writing-paper. 
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A Tansey-Pudding  of  ground  Rice.. 

BOIL  fix  ounces  of  ground  rice  in  a quart  of 
good  milk,  till  it  is  foft;  then  put  in  a half  a pound 
of  butter,  with  fix  eggs  very  well  beat,  and  fugar 
-and  rofe-water,  to  make  it  palatable;  beat  fome 
fpinage  in  a mortar,  with  a few  leaves  of  .tanfey, 
fquceze  out  the  juice  through  a cloth,  and  put  k in; 
mix  all  well  together,  cover  your  difh  with  writing 
paper  well  buttered,  and  pour  it  in ; three  quarters 
of  an  hour  will  bake  it;  when  you  difh  it  up,  fbick 
it  all  over  with  a Seville  or  fweet  orange  in  half 
quarters. 

A Saco-Pudding,  another  way. 

BOIL  two  ounces  of  fago  till  it  is  quite  thick  in 
milk,  beat  fix  eggs,  leaving  out  three  of  the  whites, 
put  to  it  half  a pint  of  cream,  two  fpoonfuls  of  lack, 
nutmeg  and  fugar  to  your  take ; put  a pafte  round 
your  difh.. 

Little  Cl  T R O N -P  U D D I N GS. 

TAKE  half  a pint  of  cream,  one  fpoon'ful  of  fine 
flour,  two  ounces  of  fugar,  a little  nutmeg,  mix  it 
all  well  together,  with  the  yolks  of  three  eggs,  put 
it  in  tea-cups,  and  flick  in  it  two  ounces  of  citron, 
cut  very  thin,  bake  them  in  a pretty  quick  oven, 
and  turn  them  out  upon  a China-difh. — Five  is, 
enough  for  a fide-difh. 

A baked  T'ansey-Pudding... 

GRATE  the  crumb,  of  a penny-loaf,  pour- 
on  it  a pint  of  boiling  milk,  with  a quarter  c£ 
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a pound  of  butter  in  it,  let  it  fland  till  almoft  cold, 
then  beat  five  eggs,  and  put  them  in,  with  a quar- 
ter of  a pound  of  fugar,  a large  nutmeg  grated, 
and  a glafs  of  brandy,  ftir  them  about,  and  put 
them  in  a toffing-pan,  with  as  much  juice  of  fpinage 
as  will  green  it,  and  a little  tanfey  chopped  fmall, 
flir  itabout  over  aflowfire  till  it  grows  thick, butter  a 
fheet  of  writing  paper,  and  lay  it  in  the  bottom  of 
a pewter-difh,  pin  the  corners  of  the  paper,  to  make 
it  fland  one  inch  above  the  difli,  to  keep  the  pud. 
ding  from  fpreading,  and  let  it  fland  three  quarters 
of  an  hour  in  the  oven;  when  baked,  put  the  difh 
over  it  you  fend  it  up  in,  and  turn  it  out  upon  it, 
take  off  the  paper,  flick  it  round  with  a Seville  o- 
range  cut  in  half  quarters,  flick  one  quarter  in  the 
middle,  and  ferve  it  up  with  wine  fauce.  It  will 
look  as  green  as  if  it  had  not  been  baked,  when 
turned  out. 

A green  Codling-Puddixc. 

GREEN  a quart  of  codlings  as  for  a pie,  rub 
them  through  a hair-feve  with  the  back  of  a wood- 
en-fpoon,  and  as  much  of  the  juice  of  beets  as  will 
green  your  pudding,  put  in  the  crumb  of  a pennv- 
loaf,  half  a pound  of  butter,  and  three~eggs  well 
beaten ; beat  them  all  together,  with  half  a pound 
of  fugar,  and  two  fpoonfuls  of  cyder ; lay  a good 
pafle  round  the  rim  of  the  difh,  and  pour  it  in. — 
Half  an  hour  will  bake  it. 
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To  make  a common  Rice-Pudding. 

WASH  half  a pound  of  rice,  put  to  it  three 
pints  of  good  milk,  mix  it  well  with  a a quarter  of 
a a pound  of  butter,  a dick  or  two  of  cinnamon 
beaten  fine,  half  a nutmeg  grated,  one  egg  well 

beat,  a little  fait  and  fugar  to  your  tafte. One 

hour  and  a half  will  bake  it  in  a quick  oven ; when 
it  comes  out  take  off  the  top,  and  put  the  pudding 
in  breakfaff-cups,  turn  them  into  a hot  difh,  like 
little  puddings,  and  ferve  it  up. 

A Marrow-Pudding. 

POUR  on  the  crumb  of  a penny  loaf  a pint  of 
cream  boiling  hot,  cut  a pound  of  beef  marrow 
very  thin,  beat-  four  eggs  very  well,  then  add  a 
glafs  of  brandy,  with  fugar  and  nutmeg  to  your 
talle,  and  mix  them  all  well  up  together;  you  may 
either  boil  or  bake  it,  three  quarters  of  an  hour 
will  do  it ; cut  two  ounces  of  citron  very  thin,  and 
flick  them  all  over  it  when  you  difh  it  up. 

Mark  o w-P  uddimc  a fee.  nd  may. 

HALF  boil  four  ounces  of  rice,  Hired  half  a 
pound  of  marrow  very  fine,  ftone  a quarter  of  a 
pound  of  raifins,  chop  them  very  final!,  with  two 
ounces  oc  currants  well  cleanfed,  beat  four  eggs  a 
quarter  of  an  hour,  mix  it  all  together,  with  a pint, 
of  good  cream,  a fpoonful  of  brandy,  fugar  and 
nutmeg  to  your,  tafte  : you  may  either  bake  it,  or 
put  it  in  hog’s  fkins. 
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Marrow-Pudding  a third  way. 

BLANCH  half  a pound  of  almonds,  put  them  in 
cold  water  all  night,  the  next  day  beat  them  in  a 
marble-mortar  very  fine,  with  orange-flower  or 
rofe-water,  take  the  crumb  of  a penny-loaf,  and 
pour  on  them  a pint  of  boiling  cream  ; whilft  the 
cream  is  cooling,  beat  the  yolks  of  four  eggs  and 
two  whites  a quarter  of  an  hour,  and  a little  fugar, 
and  grate  nutmeg  to  your  palate,  have  ready  fhred 
the  marrow'  of  two  bones,  and  mix  them  all  well 
together,  with  a little  candied  orange  cut  fmall : 
this  is  ufuallv  made  to  fill  in  fkins,  but  it  is  a good 
baked  pudding  : if  you  put  it  in  fkins,  do  not  fill 
them  too  full,  few*  it  will  fwell,  but  boil  .them  gently. 

W HIT E-P UDDING  ill  SKINS. 

WASH  half  a pound  of  rice  in  warm  water, 
boil  it  in  milk  till  it  is  foft,  put  it  in  a fieve  to  drain? 
blanch  and  beat  half  a pound  of  Jordan  almonds 
very  fine,  with  rofe-water,  wafh  and  dry  a. pound 
of  currants,  then  cut  in  fmall  bits  a pound  ofhog’s- 
lard,  take  fix  eggs  and  beat  them  well,  half  a pound 
of  fugar,  a large  nutmeg  grated,  a Hick  of  cinna- 
mon, a little  mace,  and  a little  fait,  mix  them  very 
well  together,  fill  your  fkins  and  boil  them. 

Tc  make  a Ouakinc-Puddinc. 

BOIL  a quart  of  cream,  and  let  it  Hand  till  al- 
mofl  cold,  then  beat  four  eggs  a full  quarter  of  an 
hour,  with  a fpoonful  and  a half  of  flour,  then  mix 
them  with  your  cream,  add  fugar  and  nutmeg  to 
your  palate,  tie  it  clofe  up  in  a cloth  well  buttered, 
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and  let  it  boil  an  hour,  and  turn  it  carefully  out 

To  make  a Quaking-Pudding  a fe-cond  way. 

TAKE  a pint  -of  good  cream,  the  yolks  of  ten 
^ggs  and  fix  whites,  beat  them  very  well,  and  trun 
them  through  a line  fieve ; then  take  two  heaped 
fpoonfuls  of  flour,  and  a fpoonful  or  two  of  cream, 
Teat  it  with  the  flour  till  it  is  fmooth,  and  mix  all 
•together,  and  tie  it  clofewp  in  a di.fh  or  bafon  wel] 
rubbed  with  butter,  and  dredged  with  flour ; the 
water  muft  boil  when  put  in  the  pudding.  One 
hour  will  boil  it;  ferve  it  up  with  wine-fauce  in  a 
boat. 

A York sh ire-Pudding  to  bake  under  Meat. 

BEAT  four  eggs,  with  four  large  fpoonfuls  of 
fine  flour,  and  a little  fait,  for  a quarter  of  an  hour 
put  to  them  one  quart  and  a half  of  milk,  mix  them 
well  together,  then  butter  a dripping-pan,  and  fet 
it  under  beef,  mutton,  or  a loin  of  veal  when 
roafting,  and  when  it  is  brown  cut  it  in  fquare 
pieces,  and  turn  it  over;  when  well  browned  on  the 
■under-fide,  fend  it  to  table  on  a difk. — You  may 
mix  a boiled  pudding  the  fame  way. 

A boiled  Milk-Pudding. 

POUR  a pint  of  new  milk  boiling  hot  on 
.three  fpoonfuls  of  fine  flour,  beat  the  flour  and 
milk  for  half  an  hour,  then  put  in  three  eggs,  and 
beat  it  a little  longer,  grate  in  half  a tea-fpoonful 
of  ginger,  dip  the  cloth  in  boiling  water,  butter 
it  well,  and  flour  .it,  put  it  in  . the  pudding.,  and  tie 
it  clofc  up,  and  boil  it  an  hour;  it  requires  great 
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care  when  you  turn  it  out;  pour  over  it  thick 
melted  butter. 

, Herb-Pudding. 

Or  fpinage,  beets,  parfley,  and  leeks,  take 
each  a handful,  wafh  them,  and  give  them  a feald 
in  boiling  water,  then  fhred  them  very  fine,  have 
ready  a quart  ofgroats  fteeped  in  warm  water  half 
an  hour,  and  a pound  of  hog  s-lard  cut  in  little  bits, 
three  large  onions  chopped  fmall,  and  three  fage- 
leaves  hacked  fine,  put  it  in  a little  fait,  mix  all 
well  together,  and  tie  it  clofe  up;  it  will  require  to- 
be  taken  up  in  boiling,  to  flacken  the  firing  a little. 

To  make  a Yam-Pudding. 

TAKE  a middling  white  yam,  and  either  boil  or 
roall  it,  then  pare  off  the  fkin  and  pound  it  very 
fine,  with  three  quarters  of  a poundof  butter,  half 
a pound  of  fugar,  a little  mace,  cinnamon,  and 
twelve  eggs,  leaving  out  half  the  whites,  beat  them 
with  a little  rofe-water.  You  may  put  in  a little 
citron  cut  fmall,  if  you  like  it,  and  bake  it  nicely. 

Goosberry-Pudding. 

SCALD  half  a pint  of  green  gooleberries  in  wa- 
ter, till  they  arc  foft,  put  them  into  a fieve  to 
drain,  when  cold  work  them  through  a hair-fieve 
with  the  back  of  a clean  wooden-fpoon,  add  to  them 
half  a pound  of  fugar,  and  the  fame  of  butter,  four 
ounces  of  Naples  bifeuits,  beat  fix  eggs  very  well 
then  mix  all  together,  and  beat  them  a quarter  of 
an  hour,  pour  it  in  an  earthen-difh  without  pafte; 
half  an  hour  will  bake  it. 
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To  make  Raspberry  Dumplings. 

MAKE  a good  cold  pafte,  roll  it  a quarter  of  an 
inch  thick,  and  lpread  over  it  rafpberry  jam  to 
your  own  liking,  roll  it  up,  and  boil  it  in  a cloth 
one  hour  at  lead,  take  it  up,  and  cut  it  in  five  dices, 
and  lay  one  in  the  middle  and  the  other  four  round 
it,  pour  a little  good  melted  butter  in  the  difh,  and 
grate  fine  fugar  round  the  edge  pf  the  difh. — It  is 
proper  for  a corner  or  hde  for  dinner. 

To  make  Damson  Dumplings. 

MAKE  a good  hot  pafte  cruft,  roll  it  pretty 
thin,  lay  it  in  a bafon,  and  put  in  what  quantity  of 
dainfons  you  think  proper,  wet  the  edge  of  the 
pafte,  and  clofe  it  up,  boil  it  in  a cloth  one  hour, 
and  fend  it  up  whole  ; pour  over  it  melted  butter, 
and  grate  fugar  round  the  edge  of  the  difh. — Note, 
you  may  make  any  kind  of  preferved  fruit  the 
lame  way. 

To  make  Apple-Dumplings. 

PARE  your  apples,  take  out  the  core  vrith  an 
applc-fcraper,  fill  the  hole  with  quince  or  orange 
marmalade,  or  fugar,  which  fuits  you,  then  take  a 
piece  of  cold  pafte,  and  make  a hole  in  it,  as  if 
you  vras  going  to  make  a pie,  lay  in  your  apple, 
and  put  another  piece  of  pafte  in  the  fame  form, 
and  clofe  it  round  the  fide  of  your  apple,  it  is  much 
better  than  gathering  it  in  a lump  at  one  end,  tie  it 
in  a cloth,  and  boil  it  three  quarters  of  an  hour; 
pour  melted  butter  over  them,  and  ferve  them  up  : 
five  is  enough  for  a difh. 
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To  make  a Sparrow  Dumplinc. 

MIX  half' a pint  of  good  milk,  with  three  eggs, 
a little  fait,  and  as  much  flour  as  will  make  it  a 
thick  batter,  put  a lump -of  butter,  rolled  in  pepper 
and  fait,  in  every  fpanrow,  mix  them  in  the  batter, 
•and  tie  them  in  a cloth,  boil  them  one  hour  and 
a half,  pour  melted  butter  over  them,  and  ferve 
them  up. 

To  make  u B a r m P c d d i n g, 

TAKE  a pound  of  flour,  mix  a fpoonful  of 
barm  in  it,  with  a little  fait,  and  make  it  into  a 
light  pafte  with  warm  water,  let  it  lie  one  hour, 
then  make  it  up  into  round  balls,  and  tie  them  up 
in  little  nets,  and  put  them  in  a pan  of  boiling  wa- 
ter, do  not  cover  them,  it  will  make  them  fad,  nor 
do  not  let  them  boil  fo  fall  as  to  let  the  water  boil 
over  them,  turn  them  when  they  have  been  in  fix 
or  feven  minutes,  and  they  will  rife  through  the 
net  and  look  like  diamonds,  twenty  minutes  will 
boil  them ; ferve  them  up,  and  pour  fweet  fauce 
over  them. 

To  make  a Hanover  Cake  or  Pudding. 
TAKE  half  a pound  of  almonds  blanched  and 
beat  fine,  with  a little  rofe-water,  half  a pound  of 
fine  fugar,  pounded  and  fifted,  fifteen  eggs,  leav_ 
ing  out  half  the  whites,  the  rind  of  a lemon  grated 
very  fine  ; put  a few  almonds  in  the  mortar  at  a 
time,  and  put  in  by  degrees  about  a tea-cupful  of 
rofe-water ; -keep  throwing  in  the  fugar;  when  you 
have  done  the  almonds  and  fugar  together,  a little 
at  a time  till  they  are  all  ufed  up,  then  put  it  into 
your  pan  with  the  eggs : beat  them  very  well,  toge- 
ther. Half  an  hour  will  bake  it;  it  muft  be  a light 
brown. 


PART  II 


CHAP.  VII. 


Obfcrvations  on  making  Decorations  for  < 2 Ta- 
ble. 


THEN  you  fpin  a filver  web  for  a defert,  al- 


and a pan  of  water  upon  the  fire,  to  keep  the  heat 
from  your  face  and  flomach,  for  fear  the  heat 
fhould  make  you  faint;  you  mult  not  fpin  it  before 
the  kitchen  fire,  for  the  fmaller  the  grate  is,  fo  that 


be  to  fit  a long  time  before  it ; for,  if  you  fpin  a 
whole  defert,  you  will  be  feveral  hours  in  fpinning 
it;  be  fure  to  have  a tin-box  to  put  every  bafket 
in  as  you  fpin  them,  and  cover  them  from  the  air, 
and  keep  them  warm  until  you  have  done  the  whole, 
:as  your  receipt  directs  you. 

If  you  fpin  a gold  web,  take  care  your  chafing- 
difli  is  burnt  clear  before  you  fet  it  upon  the 
table  where  your  mould  is;  let  your  ladle  on  the 
>1fire,  and  keep  ftirring  it  with  a wooden -fkewer  till 
jit  juft  boils,  then  let  it  cool  a little,  for  it  will 
jmot  fpin  when  it  is  boiling  hot,  and  if  it  grows 
mold  it  is  equally  as  bad;  but  as  it  cools  on  the 
Hides  of  your  ladle,  dip  the  point  of  your  knife 
4 in,  and  begin  to  fpin  round  your  mould  as  long 
;as  it  will  draw,  then  heat  it  again;  the  only  art 
3 is  to  keep  it  of  a proper  heat,  and  it  will  draw 
• out  like  a fine  thread,  and  of  a gold  colour;  it 
.is  a great  fault  too  put  in  too  much  fugar  at  a time, 


ways  take  particular  care  your  fire  is  clear, 


the  fire  be  clear  and  hot,  the  better  able  you  will 


i86  THE  EXPERIENCED 

for  often  heating  Lakes  the  moifture  out  pf  the  El- 
gar, and  burns  it;  therefore  the  belt  way  is  to  put 
in  a little  at  a time,  and  elean  out  your  ladle. 

When  you  make  a hen  or  bird’s  nelt,  let  part  of 
your  jelly  be  let  in  your  bowl  before  you  put  on 
llummery  or  llraw,  for  if  your  jelly  is  warm  they 
will  fettle  to  the  bottom,  and  mix  together. 

If  it  be  a fifh-pond,  or  a tranfparent-pudding, 
put  in  your  jelly  at  three  different  times,  to  make 
your  fifh  or  fruit  keep  at  a proper  diflance  one  from 
another,  and  be  fure  your  jelly  is  very  clear  and 
hi  if,  or  it  w-ill  not  fhew  the  figures,  nor  keep 
whole ; when  you  turn  them  out,  dip  your  bafon  in 
warm  water,  as  your  receipt  direfts,  then  turn  your 
difh  or  falver  upon  the  top  of  your  bafon,  and  turn 
your  bafon  upfide  down. 

When  you  make  flummery,  always  obferve  to 
have  it  pretty  thick,  and  your  moulds  wet  in  cold 
water  before  you  put  in  your  flummery,  or  your 
jelly  will  fettle  to  the  bottom, and  the  cream  fwim  at 
the  top,fo  that  it  will  look  to  be  two  different  colours. 

If  you  make  cuftards,  do  not  let  them  boil  after 
the  yolks  are  in,  but  flir  them  all  one  way,  and 
keep  them  of  a good  heat  till  they  are  thick  enough? 
and  the  rawnefs  of  the  eggs  is  gone  off. 

When  you  make  whips  or  fyllabubs,  raife 
your  froth  with  a chocolate  mill,  and  lay  it  upon 
a fieve  to  drain,  it  will  be  much  prettier,  and 
will  lie  upon  your  glaffes  without  mixing  with 
your  wine,  or  running  down  the  fides  of  your 
glaffes ; and  when  you  have  made  any  of  the 
before-mentioned  things,  keep  them  in  a cool, 
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airy  place,  for  a clofe  place  will  give  them  a bad 
tafte,  and  foon  Ipoil  them. 

To  fpin  a Silver  W eh  for  covering  Sweet- 

Meats. 

TAKE  a quarter  of’ a pound  of  treble  refined 
fugar,  in  one  lump,  and  fet  it  before  a moderate 
fire  on  the  middle  of  a filver-falver,  or  pewter- 
plate,  fet  it  a little  aflant,  and  when  it  begins  to 
fun  like  clear  water  to  the  edge  of  the  plate  or 
falver,  have  ready  a tin-cover,  or  China-bowl 
fet  on  a flool,  with  the  mouth  downward,  clofe 
to  the  - fugar,  that  it  may  not  cool  by  carrying 
too  far,  then  take  a clean  knife,  and  take  up  as 
much  of  the  fyrup  as  the  point  of  the  knife  will 
hold,  and  a fine  thread  will  come  from  the  point, 
which  you  mufl  draw  as  quick  as  poffible  back- 
wards and  forwards,  and  alfo  round  the  mould, 
as  long  as  it  will  fpin  from  the  knife ; be  very 
careful  you  do  not  drop  the  fyrup  on  the  vrcb,  if 
you  do  it  will  fpoil  it,  then  dip  your  knife  into 
the  fyrup  again,  and  take  up  more,  and  fo  keep 
fpinning  till  your  fugar  is  done,  or  your  web  is 
thick  enough;  be  fine  you  do  not  let  the  knife 
touch  the  lump  on  the  plate  that  is  not  melted? 
it  will  make  it  brittle,  and  not  fpin  at  all;  if  your 
fugar  is  fpent  before  your  web  is  done,  put  frefh 
fugar  on  a clean  plate  or  falver,  and  do  not  fpin 
from  the  fame  plate  again  ; if  you  do  not  want  the 
wen  to  cover  the  fweetmeats  immediatly,  fet  it 
in  a deep  pewter-difh,  and  cover  it  with  a tin- 
cover,  and  lay  a cloth  over  it,  to  prevent  the  air 
from  getting  to  it,  and  fet  it  before  the  fire  (it 
requires  to  be  kept  warm,  or  it  will  fall) ; when 
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your  dinner  or  fupper  isdifhed,  have  ready  a plate 
or  difh  the  fize  of  your  web,  filled  with  different 
coloured  fweetmeats,  and  fet  your  web  over  it. 
It  is  pretty  for  a middle,  where  the  difhes  are 
few,  or  corner,  where  the  number  is  large. 

To  fpin  a Gold  Web  for  covering  Sweet-Me  at.s. 

BEAT  four  ounces  of  treble-refin’d  fugar  in  a 
marble-mortar,  and  fift  it  through  a hair  fieve,  then 
put  it  in  a filver  or  brafs  ladle,  but  filver  makes  the 
colour  better,  fet  it  over  a chafing-difh  of  charcoal, 
that  is  burnt  clear,  and  fet  it  on  a table,  and  turn 
a tin-cover  or  China-bowl  upfide  down  upon  the 
fame  table,  and  when  your  fugar  is  melted,  it  will 
be  of  a good  colour,  take  your  ladle  off'  the  fire, 
and  begin  to  fpin  it  with  a knife,  the  fame  way  as 
the  filver  web  ; when  the  fugar  begins  to  cool  and 
fet,  put  it  over  the  fire  to  warm,  and  fpin  it  as  be- 
fore, but  do  not  warm  it  too  often,  it  will  turn  the 
fugar  a bad  colour;  if  you  have  not  enough  of  fu- 
gar, clean  the  ladle  before  you  put  in  more,  and 
fpin  it,  till  yo.ur  web  is  thick  enough,  then  take  it 
off  and  fet  it  over  the  fweetmeats,  as  you  did  the 
filver  web. 

To  make.  Gum  Paste  for  Desert  Baskets 

or  Covers. 

TAKE  two  ounces  of  gum-dragon,  fteep  it  in 
.a  tea-cupful  of  cold  water  all  night,  the  next 
morning  have  ready  a pound  of  treble-refined 
fugar,  beat  and  fift  it  through  a filk-fieve,  rub 
your  gum  through  a hair-fieve,  then  mix  your 
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fugar  and  gum  together,  work  it  till  it  is  white, 
and  mix  it  with  a pafte  made  of  Marechalle  pow- 
der, and  cut  it  into  fuch  devices  as  arc  molt  agree- 
able to  your  fancy. 

To  make  Artificial  Flowers. 

MAKE  pafte  of  divers  colours,  with  gum-dra- 
gon thoroughly  Iteeped,  and  mingled  with  powder- 
fugar,  and  beat  the  pafte  well  in  a marble-mortar; 
take  prepared  cochineal  for  the  red ; gamboge  for 
the  yellow ; indigo  and  orris  for  the  blue  ; and  the 
juice  of  beet-leaves  for  the  green,  fcaled  over  the 
lire  to  take  away  their  crudity.  Shape  the  paftes, 
thus  ordered  and  rolled  into  thin  pieces,  in  the 
form  of  rofes,  tulips,  &c.  by  means  of  tin-moulds, 
or  cut  out  with  a knife  point;  finifh  the  flowers*  a 1 
at  once,  and  dry  them  upon  egg-fhells,  or  other- 
wife.  Cut  different  forts  of  leaves,  in  like  manner, 
out  of  the  green  pafte,  to  which  you  may  give  vari- 
ous figures,  intermixed  among  your  flowers,  and 
make  the  ftalks with  flips  oflemon-peel;  garnifh  the 
tops  of  the  pyramids  of  dried  fruits  With  thefe  artifici- 
al flowers,  or  elfc  a feparate  nofegay  may  be  made 
of  them  for  the  middle  of  your  defart ; or  they  may 
be  laid  in  order  in  a bafket,  or  kind  of  cut,  made 
of  fine  paftry-work  of  crackling-cruft,  neatly  cut 
and  dried  for  that  purpofe. 
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To  make  a Desert  of  Spun-Sugar. 

SPIN  two  large  webs,  and  turn  one  upon  the 
other  to  form  a globe,  and  put  in  the  infide  of 
them  a few  fprigs  of  fmall  flowers  and  myrtle, 
and  fpin  a little  more  round  to  bind  them  toge- 
ther, and  fet  them  covered  clofc  up  before  the 
fire,  then  fpin  two  ^ore  on  a leffer  bowl,  and 
put  in  a fprig  of  myrtle  and  a few  fmall  flowers, 
and  bind  them  as  before,  fet  them  by,  and  fpin 
two  more  lefs  than  the  laft,  and  put  in  a few 
flowers,  bind  them  and  fet  them  by,  then  fpin 
twelve  couple  on  tea-cups  of  three  different  fizes 
in  proportion  to  the  globes,  to  reprefent  bafkets, 
and  bind  them  two  and  two  as  the  globes  with 
fpun-fugar ; fet  the  globes  on  a filver-falver,  one 
upon  another,  the  larged  at  the  bottom,  and 
fmallefh  at  the  top ; when  you  have  fixed  the 
globes,  run  two  fmall  wires  through  the  middle 
of  the  larged  globes,  acrofs  each  other;  then 
take  a large  darning-needle  and  filk,  and  run  it 
through  the  middle  of  the  large  bafket,  crofs 
it  at  the  bottom,  and  bring  it  up  to  the  top,  and 
make  a loop  to  hang  them  on  the  wire,  and  do 
fo  with  the  red  of  your  bafkets,  hang  the  larged 
bafkets  on  the  wires,  then  put  two  more  wires 
a little  fliorter  acrofs,  through  the  middle  of  the 
feeond  globes,  and  put  the  end  of  the  wires  out 
betwixt  the  bafkets,  and  hang  on  the  four  mid- 
dle ones,  then  run  two  more  wires  diorter  than 
the  lad  through  the  middle  of  the  top-globes,  ancf 
hang  the  bad-iets  over  the  lowed  ; dick  a fprig 
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of  myrtle  on  the  top  of  your  globes,  and  fet  it 
pon  the  middle  of  table. — Obferve  you  do  not  put 
Loo  much  lugar  down  at  a time  for  a filver-webj 
fbecaufe  the  lugar  will  lofe  its  moilturc,  and  run  in 
|i  umps  in  Head  of  drawing  out ; nor  too  much  in  the 
! adle,  for  die  golden-web  will  lofe  its  colour  by 
heating  too  often. — You  may  make  the  bafkets  a 
I ilver,  and  the  globes  a gold  colour,  if  you  choofe 
: hem. — It  is  a pretty  defert  fdr  a grand  table. 

To  make  Calf's-Foot  Jelly. 

PUT  a gang  of  calves  feet  well  cleaned  into 
i pan,  with  fix  quarts  of  water,  and  let  them 
■oil  gently  till  reduced  to  two  quarts,  then  take 
>ut  the  feet,  feum  off  the  fat  clean,  and  clear 
hne  jelly  from  the  fediment,  beat  the  whites 
f five  eggs  to  a froth,  then  add  one  pint  of 
Jfbon,  Madeira,  or  any  pale  made  wine,  if  you 
ifioofe  it,  then  fqueeze  in  the  juice  of  three  le- 
10ns  : when  your  ffock  is  boiling,  take  three 
;>oonfuls  of  it,  and  keep  ftirring  it  with  your 
ine  and  eggs,  to  keep  it  from  curdling;  then  add 
little  more  ffock,  and  ftill  keep  ffirring  it,  and 
;.  en  put  it  in  the  pan,  and  fweeten  it  with  loaf. 

1 gar  to  your  taffe;  a glafs  of  French  brancy  will 
tnep  the  jelly  from  turning  blue  in  frofty  air  ; 
tut  in  the  outer  rind  of  two  lemons,  and  let  it 
nil  one  minute  all  together,  and  pour  it  into  a 
snnriel  bag,  and  let  it  run  into  a bafon,  and  keep 
) -uring  it  back  gently  into  the  bag  till  it  runs 
etar  and  bright,  then  fet  your  glaffes  under  the 
1 g,  and  cover  it,  leff  duff  gets  in. — If  you  would 
. ve  the  jelly  for  a fifh-pond,  tranfparent  pud- 
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ding,  or  hen’s  ned,  to  be  turned  out  of  the  mould, 
boil  half  a pound  of  ifinglafs  in  a pan  of  water,  till 
reduced  to  one  quart,  and  put  it  into  the  Hock  be- 
fore it  is  refined. 


To  make  Savoury  Jelly. 

SPREAD  fome  flices  of  lean  veal  and  ham  in 
the  bottom  of  a dew-pan,  with  a carrot  and  turnip* 
or  two  or  three  onions ; cover  it,  and  let  it  fwea1 
on  a flow  fire,  till  it  is  as  deep  a brown  as  you 
would  have  it,  then  put  to  it  a quart  of  very  clear 
broth,  fome  whole  pepper,  mace,  a very  little: 
ifinglafs,  and  fait  to  your  tafte ; let  this  boil  ten  mi-; 
nutes,  then  drain  it  through  a French  drainer, 
feum  off  all  the  fat  and  put  it  to  the  whites  of  three 
eggs,  run  it  feveral  times  through  a jelly-bag  as 
you  do  other  jellies. 


To  make.  Savoury  Jelly  for  cold  Meats . 

I 

BOIL  beef  and  mutton  to  a diff  jelly,  feafon  it 
with  a little  pepper  and  fait,  a blade  or  two  of  mace? 
and  an  onion ; then  beat  the  whites  of  four  eggs,  put 
it  to  the  jelly,  and  beat  it  a little;  then  run  it  through* 
a jelly-bag,  and  when  clear  pour  it  on  your  meat} 
or  fowls  in  the  difh  you  fend  it  up  on. 


T o make  FI artshorn - Jelly  a fecond  way. 

TAKE  half  a pound  of  hartfhorn  and  put  to 
it  two  quarts  of  water,  let  it  dand  in  the  oven 
all  night,  then  drain  it  from  the  hartfhorn,  and 
put  to  it  a pint  of  Rhenifh  wine,  the  whites  oi 


. 


ENGLISH  HOUSEKEEPER.  193 

{four  eggs,  a little  mace,  the  juice  of  three  lemons, 
and  iugar  to  your  tafte  ; boil  them  together,  and 
(drain  it  through  a jelly-bag  ; when  it  is  fine,  put  it 
i n glalfes  for  ufe. 

N.  B.  If  you  have  no  Rhenifli  wine,  white 
k .vine  will  do. 


To  make  Flummery. 

PUT  one  ounce  of  bitter  and  one  of  fweet  al- 
monds  into  a bafon,  pour  over  them  fome  boiling 
water,  to  make  the  (kins  come  oft',  which  is  called 
alanching,  ftrip  off"  the  {kins,  and  throw  the  ker- 
nels into  cold  water,  then  take  them  out,  and  beat 
'hem  in  a marble -mortar,  with  a little  rofe-water, 

0 keep  them  from  oiling;  when  they  are  beat,  put 
Ihem  into  a pint  of  calf’s-foot  ftock,  fet  it  over  the 
:ire,  and  fweeten  it  to  your  tafte  with  loaf- fugar  . 

. .s  loon  as  it  boils,  {train  it  through  a piece  ofmuf- 

1 in  or  gauze;  when  a little  cold,  put  it  into  a pint 
>f  thick  cream,  and  keep  ftirring  it  often  till  it  grows 
‘hick  and  cold,  wet  your  moulds  in  cold  water, 
1 nd  pour  in  the  flummery,  let  it  ftand  five  or  fix 
uours  at  leaft  before  you  turn  them  out  ; if  you 
make  the  flummery  ftiff,  and  wet  the  moulds,  it 
rill  turn  out  without  putting  it  into  warm  water, 
or  water  takes  off  the  figures  of  the  mould,  and 
makes  the  flummery  look  dull. — N.  B.  Be  careful 

ou  keep  ftirring  it  till  cold,  or  it  will  run  in  lumps 
when  you  turn  it  out  of  the  mould. 
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1°  make  Colouring  for  Flummery  and 

Jkl  lies. 

TAKE  two  penny-worth  of  cochineal,  bruife 
it.with  the  blade  of  a knife,  and  put  it  into  half  a 
tea-cupful  of  the  belt  French  brandy,  and  let  it 
ftand  a quarter  of  an  nour  ; filter  it  through  a fine  I 
cloth,  and  put  in  as  much  as  will  make  the  jelly, 
or  flummery  a fine  pink ; if  yellow,  take  a little 
faffron,  tie  it  in  a rag,  and  diffolve  it  in  cold  wa- 
ter ; if  green,  take  fomc  fpinage,  boil  it,  take  off 
the  froth,  and  mix  it  with  the  jelly;  if  white,  put 
in  Tome  cream. 


To  make  a F lsh-Pond, 

FILL  four  large  fifh -moulds  with  flummery,  and 
fix  fmall  ones,  take  a China-bowl,  and  put  in  half 
a pint  of  ftiff  clear  calf’s-foot  jell}’,  let  it  ftand  till 
cold,  then  lay  two  of  the  fmall  fiflies  on  the  jelly, 
the  right  fide  down,  put  in  half  a pint  more  jelly,! 
let  it  ftand  till  cold,  then  lay  in  the  four  fmall  hikes 
aero fs  one  another,  that  when  you  turn  the  bowl 
upfide  down  the  heads  and  tails  may  be  feen,  then 
almoft  fill  your  bowl  with  jelly,  and  let  it  ftand  till 
cold,  then  lay  in  the  jelly  four  large  fiflies,  and  fill 
the  bafon  quite  full  of  jelly,  and  let  it  ftand  till  the 
next  day;  when  you  want  to  ufe  it,  let  your  bowl 
to  the  brim  in  hot  water  for  one  minute,  take  care 
that  you^do.not  let  the  water  go  into  the  bafon,  lay 
■your  plate  on  the  top  of  the  bafon,  and  turn  it  up- 
fide down;  ifyou  want  it  for  the  middle,  turn  it  out 
upon  a falver  ; be  fin  e you  make  your  jelly  very 
Riff,  and  clear. 
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To  make  a Hen’s  Nest. 

TAKE  three  or  five  of  the  fmalleft  pullet-eggs 
oil  can  get,  fill  them  with  flummery,  and  when 
ley  are  Hiff  and  cold  peel  off  the  fhclls,  pare  off 
ie  rinds  of  two  lemons  very  thin,  and  boil  them  in 
egar  and  water,  to  take  off  the  bitternefs;  when 
i;  e)  aie  cold,  cut  them  in  long  fhreds  to  imitate 
raws,  then  fill,  a bafon  one  third  full  of  ftiff  cal fV 
ot  jelly,  and  let  it  Hand  till  cold,  then  lay  in  the 
l.red  of  the  lemons  in  a ring  about  two  inches  hidi 
the  middle  of  your  bafon,  ftrew  a few  corns  of 
£°  toIook  like  barley,  fill  the  bafon  to  the  height 
the  peel,  and  let  it  Hand  till  cold,  then  lay  your 
;:gs  of  flummery  in  the  middle  of  the  ring,  that 
c-  ftraw  may  be  feen  round;  fill  the  bafon  quite 
U of  jelly,  and  let  it  Hand,  and  turn,  it  out  the 
me  way  as  the  fi Hi -pond. 

To  make  Blanc-Mange  oj  Isinglass. 

1BOIL  one  ounce  of  ifinglafs  in  a quart  of  water 
it  is  reduced  to  a pint,  then  put  in  the  whites  of 
■r  egg>S  with  two  fpoonfuls  of  rice  water,  to  keep 
eggs  from  poaching,  and  fugar  to  your  taHe, 

11  run  it  through  a jelly-bag,  then  put  to  it  two 
nccs  of  fweet  and  one  ounce  of  bitter  almonds, 
cc  them  a feald  in  your  jelly,  and  put  them  thro’ 
uir-fieve,  put  it  in  a China-bowel ; the  next  day 
n it  out,  and  Hick  it  all  over  with  almonds, 
nched  and  cut  lengthways : garnifii  with  green 
es  or  flowers. 
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Creen  Blanc-Manck  o/Tsinglass. 

DISSOLVE  your  ifinglafs,  and  put  to  it  two 
ounces  of  fweet  and  two  ounces  of  bitter  almonds, 
'with  as  much  juice  of  fpinagc  as  will  make  it  green,, 
and  a fpoonful  of  French  brandy,  fet  it  over  at 
ftove-fire  till  it  is  almoft;  ready  to  boil,  then  (train] 
it  through  a gauze  (ieve,  when  it  grows  thick,  put 
it  into  a melon  mould,  and  the  next  day  turn  it 
out — garnifh  it  with  red  and  white  flowers. 

Clear  Blanc-Mange. 

TAKE  a quart  of  ftrong  calf’s-foot  jelly,  fkim 
off  the  fat  and  (train  it,  beat  the  whites  of  four  eggs, 
and  put  them  to  your  jelly,  fet  it  over  the  fire,  and! 
keep  ftirring  it  till  it  boils,;  then  pour  it  into  a jel- 
ly-bag, and  run  it  through  feveral  times  till  it  is1 
clear,  beat  one  ounce  of  fweet  almonds,  and  one 
of  bitter,  to  a pafte,  with  a fpoonful  of  role-waterf 
fqueezed  through  a cloth,  then  mix  it  with  the  jel- 
ly, and  three  fpoonfuls  of  very  good  cream,  fet  itt 
over  the  fire  again,  and  keep  ftirring  it  till  it  is  al-j 
moff  boiling,  then  pour  it  into  a bowl,  and  liir  ic 
very  often  till  it  is  almoft  cold,  then  wet  yduij  c 
moulds  and  fill  them. 

I 1 

Yellow  Flummery. 

TAKE  two  ounces  of  ifinglafs,  beat  it  and  open] 
it,  put  it  into  a bowl,  and  pour  a pint  of  boiling) 
water  upon  it,  cover  it  up  till  almoft  cold,  and  add 
a pint  of  white  wine,  the  juice  of  two  lemons  with 
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he  rind  of  one,  the  yolk  of  eight  eggs  beat  well, 
weeten  it  to  your  tade,  put  it  in  a tofling-pan,  and 
N-eep  dir  ring  it ; when  it  boils  drain  it  through  a 
fine  fieve,  when  aim  oil  cold,  put  it  into  cups  and 
moulds. 

A good  Green. 

LAY  an  ounce  of  gamboge  in  a quarter  of  a pint 
T water,  put  an  ounce  and  a half  of  good  done 
due  in  a little  water,  when  they  are  both  difiolv- 
ijd  mix  them  together,  add  a quarter  of  a pint  more 
'.water,  and  a quarter  of  a pound  of  fine  fugar,  boil 
it  a little,  then  put  it  in  a gallipot,  cover  it  clofe 
.and  it  will  keep  for  years  ; be  careful  not  to  make 
it  too  decu  a green,  for  a very  little  will  do  a*. 

time.  * 

Fruit  in  Jelly. 

PUT  half  a pint  of  clear  diff  calf’s-foot  jelly  into 
a bafon,  when  it  is  fet  and  did,  lay  in  three  fine 
.ripe  peaches,  and  a bunch  of  grapes  with  the  dalks 
;up,  put  a few  vine-leaves  over  them,  then  fill  up 
.your  bowl  with  jelly,  and  let  it  dand  till  the  next 
iday ; then  fet  your  bafon  to  the  brim  in  hot  "water, 
and  as  loon  as  you  find  it  leaves  the  bafon,  lay 
your  dilh  over  it,  and  turn  your  jelly  carefully 
.upon  it — garnifh  with  flowers.  v 

Green  Melon  in  Flummery. 

MAKE  a little  diff  flummery,  with  a good 
i deal  of  bitter  almonds  in  it,  add  to  it  as  much 
juice  of  fpinage  as  will  make  it  a fine  pale  geenr 

k a 


598  THE  experienced 

when  it  is  as  thick  as  good  cream  wet  your  melon 
mould  and  put  it  in,  then  put  a pint  of  clear  calf’s- 
foot  jelly  into  a large  bafon,  and  let  them  ftand  till 
the  next  day,  then  turn  out  your  melon,  and  lay 
it  the  right  fide  down  in  the  middle  of  your  bafon 
of  jelly ; then  fill  up  your  bafon  with  jelly  that  is 
beginning  to  fet,  let  it  ftand  all  night,  and  turn  it 
out  the  fame  way  as  the  fruit  in  jelly : make  a gar- 
land of  flowers,  and  put  it  in  your  jelly. — It  is  a 
pretty  difli  for  middle  at  flipper,  or  corner  for  a 
fecond  courfe  at  dinner. 

Gilded  Fish  in  Jelly. 

MAKE  a little  clear  blanc-mange  as  is  direfted 
in  the  receipt,  then  fill  two  large  fifh-moulds  with 
it,  and  when  it  is  cold  turn  it  out,  and  gild  them 
with  gold-leaf,  or  firewthem  over  with  gold  and  fil- 
ver  bran  mixed,  then  lay  them  on  a gold-difh,  and 
fill  it  with  clear  thin  calf’s-foot  jelly,  it  muft  be  fo 
thin  as  they  will  fwim  in  it;  if  you  have  no  jelly, 
Lifbon  wine,  or  any  kind  of  pale  made  wines  will 
do. 

Hen  and  Chickens  in  Jelly. 

MAKE  fome  flummery  with  a deal  of  fweet 
almonds  in  it,  colour  a little  of  it  brown  with 
chocolate,  and  put  it  in  a mould  the  fhape  of  a 
hen;  then  colour  fome  more  flummery  with  the 
yolk  of  a hard  egg  beat  as  fine  as  poffible,  leave 
part  of  your  flummery  wrhite;  then  fill  the  moulds 
of  feven  chickens,  three  with  white  flummery, 
and  three  with  yellow,  and  one  the  colour  of  the 
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hen;  when  they  are  cold  turn  them  into  a deep 
difh  ; put  under  and  round  them  lemon-peel,  boil- 
csd  tender  and  cut  like  draw,  then  put  a little  clear 
calf  i-foot  jelly  under  them,  to  keep  them  in  their 
; places,  and  let  it  Hand  till  it  is  did,  then  fill  up 
nour  difh  with  more  jelly  .—They  are  a pretty  de- 
coration for  a grand  table. 

To  make  a Transparent  Pudding. 

MAKE  your  calf’s-foot  jelly  very  diff,  and 
when  it  is  quite  fine  put  a gill  into  a -China  bafon, 
llet  it  dand  till  it  is  quite  fet  ; blanch  a few  Jordan 
lalmonds,  cut  them  and  a few  jar  ratlins  lengthways, 

1 cut  a little  citron  and  candied  lemon  in  little  thin 
Tices,  dick  them  all  over  the  jelly,  and  tlnow  in 
;a  few  currants,  then  pour  more  jelly  on  till  it  is  an 
dnch  higher  ; when  your  jelly  is  let  dick  in  yom  al~ 

■ monds,  raidns,  citron,  and  candied  lemon,  with 
,a  few  currants  drewedin,  then  more  jelly  as  befoie, 
;then  more  almonds,  raidns,  citron,  and  lemon  in 

layers,  till  your  bafon  is  full;  let  it  Hand  all  night, 
,and  turn  it  out  the  fame  way  as  the  fidi-pond. 

To  make  a Desert-Island. 

TAKE  a lump  of  padc,  and  form  it  into  a 
rock  three  inches  broad  at  the  top  ; colour  it,  and 
fet  in  the  middle  of  a deep  China-dilh,  and  fet 
a cad  figure  on  it,  with  a crown  on  its  head,  and 

■ a knot  of  rock  candy  at  the  feet;  then  make  a 
roll  of  pade  an  inch,  thick,  and  dick  it  on  the 
inner  edge  of  the  difh,  two  parts  round,  and  cut 
eight  pieces  of  cringo  roots  about  three  inches 
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long,  and  fix  them  upright  to  the  roll  of  palte  on 
the  edge;  make  gravel-walks  of  fhot  comfits,  from 
the  middle  to  the  end  of  the  difh,  and  fet  fmall  fi- 
gures in  them,  rollout  fomc  pafte,  and  cut  it  open 
like  Chinefe  rails;  bake  it  and  fix  it  on  either  fide 
of  one  of  the  gravel-walks  with  gum,  have  ready  a 
web  of  fpun-fugar,  and  fet  it  on  the  pillars  oferin- 
go-root,  and  cut  part,  of  the  web  off  to  form  an  en- 
trance where  the  Chinefe  rails  arc. — It  is  a pretty 
middle  difii  fora  fecond  courfe  at  a grand  table,  or 
a wedding-fupper,  only  let  two  crowned  figures  on 
the  mount  inltead  of  one. 

To  make  a Floating  Island. 

GRATE  the  yellow  rind  of  a large  lemon  into 
a pint  of  cream,  put  in  a large  glafs  of  Madura- 
wine,  make  it  pretty  fweet  with  loaf-fugar,  mill  it 
with  a chocolate-mill  to  a llrong  froth,  take  it  off 
as  it  rifes:  then  lay  it  upon  afieve  to  drain  all  night, 
then  take  a deep  glafs  difh,  and  lay  in  your  froth, 
with  a Naples  bifeuit  in  die  middle  of  it,  then  heat 
the  white  of  an  egg  to  a llrong  froth,  and  roll  a 
fprig  of  myrtle  in  it  to  imitate  fnow,  flick  it  in  the 
Naples  bifeuit,  then  lay  over  your  froth  currant- 
jelly,  cut  in  very  thin  dices,  pour  over  it  very  fine 
llrong  calf’s-foot  jelly,  when  it  grows  thick  Jay  it 
all  over,  till  it  looks  like  a glafs,  and  your  difh  is 
full  to  the  brim  ; let  it  Hand  till  it  is  -quite  cold 
and  Riff,  then  lay  on  rock  candied  fweet-ineats 
upon  the  top  of  your  jelly,  and  fheep  and  fwans 
:to  pick  at  the  myrtle;  Hick  green  fprigs  in  two 
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or  three  places  on  the  top  of  your  jelly,  amonglt 
your  fhapcs ; it  looks  very  pretty  in  the  middle  of  a 
table  for  fupper. — You  muft  not  put  the  fhapcs  on; 
the  jelly  till  you  are  going  to  fend  it  to  the  table. 

To  make  a Floating  Island  a fecond  way. 

TAKE  calf s-foot  jelly  that  is  fet,  break  it  a lit- 
tle, but  not  too  much,  for  it  will  make  it  frothy,, 
and  prevent  it  from  looking  clear ; have  ready  a 
iniddle-fized  turnip,  and  rub  it  oyer  with  gum-wa- 
ter, or  the  white  of  an  egg,  then  flrcw  it  thiek  o- 
ver  with  green-fhot  comfits,  and  flick  on  the  top 
of  it  a fprig  of  myrtle,  or  any  other  pretty  green 
fprig,  then  put  your  broken  jelly  round  it,  fet 
(beep  or  fwans  upon  your  jelly,  with  either  a grec u 
leaf  or  a knot  of  apple  pafle  under  them,  to  keep 
the  jelly  from  diflolving;  there  are  fheep  and  fwans 
made  for  that  purpofe ; you  may  put  j,n  fnakes,  ox 

anv  wild  animals  of  the  fame  fort. 

' * ' </  * - * 

To  make  a Rocky  Island. 

MAKE  a little  ftiff  flummery,  and  put  it  into, 
five  fifh-moulds,  wet  them  before  you  put  it  in; 
when  it  is  ff iff,  turn  it  out,  and  gild  them  with 
-gold-leaf,  then  take  a deep  China-diih,  fill 
near  full  of  clear  calf’s-foot  jelly,  and  let  it 
Hand  till  it  is  fet,  then  lay  on  your  fifhes,  and  a 
few  fliccs.  of  red  currant-jelly  cut  vexy  thin 
round  them,  then  rafp  a fmall  French-roll,  and 
rub  it  over  with  the  white  of  an  egg,  and  flew 


202 


the  experienced 

all  over  it  filver  bran  and  glitter,  mixed  together; 
(tick  a bp  rig  of  myrtle  in  it,  and  put  it  into  the 
middle  of  your  difh,  beat  the  white  of  an  egg  to  a 
very  high  froth,  then  hang  it  on  your  fprig  of  myr- 
tle like  fnow,  and  fill  your  dill/ to  the  brim  with 
clear  jelly;  when  you  lend  it  to  table,  put  ducks 
and  lambs  upon  your  jelly,  with  either  green  leaves 
or  mofs  under  them,  with  their  heads  towards  the 
mynl 


To  make  Moonshine. 

« 

TAKE  the  fhapes  of  a half-moon,  and  five  or 
feven  liars,  wet  them,  and  fill  them  with  flummery ? 
let  them  Hand  till  they  are  cold, -then  turn  them  in- 
to a deep  China-difli,  and  pour  lemon-cream  round 
them,  made  thus : Take  a pint  of  fpring  w^ater,  put 
to  it  the  juice  of  three  lemons,  and  the  yellow  rind 
of  one  lemon,  the  whites  of  five  eggs  well  beaten 
and  four  ounces  of  loaf-fugar,  then  fet  it  over  a 
flow  fire,  and  flir  .it  one  way  till  it  looks  white  and 
and  thick,  if  you  let  it  boil,  it  will  curdle,  then 
llrain  it  through  a hair-fieve,  and  let  it  Hand  till  it 
is  cold,  beat  the  yolks  of  five  eggs,  mix  them  with 
your  whites,  fet  them  over  the  fire,  and  keep  fur- 
ring it  till  it  is  almoft  ready  to  boil, then  pourit  into  a 
bafon;  when  it  is  cold,  pour  it  among  your  moon 
and  ftars  ; garnifh  with  flours. — It  is  a proper  difh 
for  a fecond  courfe,  either  for  dinner  of  fupper. 

To  make  Moon  and  Stars  in  Jelly. 

TAKE  a deep  China-difli,  turn  the  mould  of 
a half  moon  and  feven  ftars,  with  the  botton 
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fide  upward  in  the  difli,  lay  a weight  upon  every 
mould  to  keep  them  down,  then  make  Come  Hum- 
mcry,  and  fill  your  difli  with  it  ; when  it  is  cold 
and  ft  iff,  take  your  moulds  carefully  out,  and  fill 
! the  vacancy  with  clear  cal F’s-foot  jelly  ; you  may 
| colour  your  flummery  with  cochineal  and  chocolate 
to  make  it  look  like  the  fky,  and  your  moon  and 
ftars  will  look  more  clear. — garnifh  with  rock  can- 
dy fweet-meats. — It  is  a pretty  corncr-difh,  or  a 
proper  decoration  for  a grand  table. 

Toviake  Eggs  and  Bacon  in  Flummery. 

TAKE  a pint  of  (tiff  flummery,  and  make 
part  of  it  a pretty  pink  colour  with  the  colour- 
ing for  the  flummery,  dip  a potting-pot  in  cold 
water,  and  pour  in  red  flummery  the  thicknefs 
1 of  a crown-piece,  then  the  fame  of  white  Hum- 
tmerv,  and  another  of  red,  and  twice  the  thick- 
tnefs  of  white  flummery  at  the  top;  one  layer 
nnuft  be  ftift  and  cold  before  you  pour  on  ano- 
ther, then  take  five  tea-cups,  and  put  a large 
Ifpoonful  of  white  flummery  into  each  tea-cup, 
[and  let  them  Hand  all  night,  then  turn  your 
! flummery  out  of  your  potting-pots  'on  the  back 
[of  a plate,  with  cold  water,  cut  your  flum- 
mery into  thin  flices,  and  lay  it  on  a China- 
:lifh,  then  turn  your  flummery  out  of  the  cups 
■on  the  difh,  and  take  a bit  out  of  the  top  of. 
-very  one,  and  lay  in  half  a preferved  apri- 
cot ; it  will  confine  the  fyrup  from  difcolouring 
uhe  flummery,  and  make  it  like  the  yolk  of  a 
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poached  egg;  garnifh  with  flowers. — It  is  a pretty 
cornear-idilh  for  dinner,  or  lide  for  flipper. 

Solomon’s  Temple  in  Flummery. 

MAKE  a quart  of  ftiff’  Eumraery,  divide  it  into 
three  parts,  make  -one  part  a pretty  thick  colour, 
with  a little  cochineal  bruifed  fine,  and  fteeped  in 
French  brandy  ; ferape  one  ounce  of  chocolate  ve- 
ry fine,  diffolve  it  in  a little  ft rong  coffee,  and  mix 
it  with  another  part  of  your  flummery  to  make  it  a 
light  (tone  colour,  the  laft  part  mult  be  white,  then 
wet  your  temple  mould,  and  fix  it  in  a pot  to  ftand 
even,  then  fill  it  up  with  chocolate  flummery;  let 
it  ftand  till  the  next  day,  then  loofen  it  round  with 
a pin,  .and  fhake  it  loofe  very  gently,  but  do  not 
dip  your  mould  in  warm  water,  it  will  take  off’  the 
glofs  and  fpoil  the  colour ; when  you  turn  it  out, 
fticik  a fmall  fprig  or  a flower-ftalk  down  from  the 
top  of  every  point,  it  will  ftrengthen  them,  and 
make  it  look  pretty  ; lay  round  it  rock-candy  fweet- 
meats. — It  is  proper  for  a corncr-diih  for  a large 
table. 


T 0 make  O atm e a l F l u m m ery, 

TAKE  a pint  of  bruifed  groats,  and  put  three 
pints  of  fair  water  to  them  early  in  the  morning, 
and  let  it  ftand  till  noon,  then  pour  all  die  water 
off,  and  put  in  the  fame  quantity  of  water  as  before 
upon  them,  ftir  it  well,  and  let  it  ftand  till  four 
o’clock,  then  run  it  through  a fieve  or  cloth,  then 
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ooil  it,  and  keep  dirring  it  all  the  " while,  put  in  a 
poonful  of  water  now  and  then  as  it  boils,  when  it 
oegms  to  thicken,  drop  a little  011a  plate;,  when  it 
eaves  the  plate  it  is  enough ; put  it  in  glades  to 
urn  out. 

To  make  Cribbage  Cards  in  Flumwry. 

FILL  five  fquare  tins  the  fize  of  a card  with  ve- 
•V  did  flummery,  when  you  turn  them  out  have 
ready  a little  cochineal  difi'olved  in  brandy,  and 
drain  it  through  a mudi  11-rag,  then  take  a camel’s 
lair  pencil,  and  make  hearts  and  diamonds  with 
our  cochineal,  then  rub  a little  cochineal  with  a 
ittle  eating-oil  upon  a marble  flab  till  it  is  very  fine 
and  bright,  then  make  clubs  and  fpades ; pour  a 
..ittle  Lifbon  wine  into  the  difh,  and  lend  it  up. 

To  make  .a  Dish  of  Snow. 

-TAKE  twelve  large  apples,  put  them  in  cold  wa- 
iter, and  let  them  over  a very  (low  fire,  and  when 
[ hey  are  foft  pour  them  upon  a hair-fieve,  take  off 
1 he  fkin,  and  put  the  pulp  into  a balbn,  then  beat 
t he  whites  of  twelve  eggs  into  a very  drong  froth, 
)eat  and  lift  half  a pound  of  double  refined  fugar, 
and  drew  it  into  the  eggs,  beat  the  pulp  of  your 
upples  to  a drong  froth,  then  beat  them  all  together 
ill  they  are  like  dill  Inow,  then  lay  it  upon  a Chi, 
ia-ddh,  and  heap  it  up  as  high  as  you  can,  and  fet 
round  it  green  knots  of  pade  in  imitation  of  Chine fe 
•ails,  dick  a fprig  of  myrtle  in  the  middle  of  the 
Hifli,  and  ierve  it  up. — It  is  a pretty  corner-difh  for 
n large  table. 
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To  make  Black  Caps. 

TAKE  fix  large  apples,  and  cut  a flice  off  the 
bloffom  end,  put  them  in  a tin,  and  fet  them  in  a 
quick  oven  till  they  are  brown,  then  wet  them  with 
role-water,  and  grate  a little  fugar  over  them,  and ' 
fet  them  in  the  oven  again  till  they  look  bright  and  [ 
very  black,  then  take  them  out,  and  put  them  into 
a deep  China-difh  or  plate,  and  pour  round  them 
thick  cream  cuftard,  or  white  wine  and  and  fugar. 

To  make  Green  Caps. 

TAKE  codlings  juft  before  they  are  ripe,  green 
them  as  you  would  for  preferving,  then  rub  them 
over  with  a little  oiled  butter,  grate  double  refined' 
fugar  over  them,  and  fet  them  in  the  oven  till  they 
look  bright,  and  fparkle  like  froft,  then  take  them 
out,  and  put  them  into  a deep  China-diPn,  make 
a very  fine  cuftard,  and  pour  it  round  them ; flick 
fingle  flow7ers  in  every  apple  and  ferve  them  up. — - 
It  is  a pretty  corner-diih  for  either  dinner  or  fupper^ 


To Jlew  Pears. 


PARE  the  largeft  ftewing  pears,  and  flick  a 
clove  in  the  bloffom  end,  then  put  them  in  a v?elL 
tinned  fauce-.pan,  with  a new'  pewter-fpoon  in 
the  middle,  fill  it  with  hard  wTater,  and  fet  it 
over  a flow  fire  for  three  or  four  hours,  till  your 
pears  are  foft,  and  the  water  reduced  to  a fmall 
quantity,  then  put  in  as  much  loaf-fugar  as  will 
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make  it  a thick  fyrup,  and  give  the  pears  a boil  in 
i t,  then  cut  home  lemon-peel  like  ftraws  and  hang 
i hem  about  your  pears,  and  ferve  them  up  with  the 
i yrup  in  a deep  dilh. 

To  make  Lemon  Syllabubs. 

TO  a pint  of  cream  put  a pint  of  double  refined 
lugar,  the  juice  of  feven  lemons,  grate  the  rinds  of 
| wo  lemons  into  a pint  of  white  wine,  and  half  a 

i)int  of  fack,  then  put  them  all  into  a deep  pot,  and 
vhifk  them  for  half  an  hour,  put  it  into  glafles  the 
night  before  you  want  it : it  is  better  for  Handing 
[ wo  or  three  days,  but  it  will  keep  a week,  if  re- 
quired. 

To  make  Lemon  Syllabubs  afecond  way. 

PUT  a pint  of  cream  to  a pint  of  white  wine, 
hen  rub  a quarter  of  a pound  of  loaf-fugar  upon 
! he  out-rind  of  two  lemons,  till  you  have  got  out 
1 11  the  eflence,  then  put  the  fugar  to  the  cream, 
nd  fquecze  in  the  juice  of  both  lemons,  let  it  Hand 
or  two  hours,  then  mill  them  with  a chocolate-mill, 
o raife  die  froth,  and  take  it  off  with  a fpoon  as  it 
iifes,  or  it  will  make  it  heavy,  lay  it  .upon  a hair- 
neve  to  drain,  then  fill  your  glaffes  with  the  re-, 
r.iainder,  and  lay  on  the  froth  as  high  as  you  can, 

•t  them  Hand  all  night  and  they  will  be  clear  at  the 
ottom  : fend  them  to  the  table  upon  a falver,  with 
allies. 

To  make  Solid  Syllabubs. 

TAKE  a quart  of  rich  cream,  and  put  in  a 
lint  of  white  wine,  the  juice  of  four  lemons 
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and  fugar  to  your  tafic,  whip  it  up  very  well,  and 
take  off  the  froth  as  it  riles,  put  it  upon  a hair- 
lieve,  and  let  it  hand  till  the  next  day  in  a cool 
place,  fill  your  glafles  better  than  half  full  with  the 
thin,  then  put  on  the  froth,  and  heap  it  as  high  as 
you  can ; the  bottom  will  look  clear,  and  keep  fe- 
veral  days. 

To  make  W hip  S YLiABUBS, 

TAKE  a pint  of  thin  cream,  rub  a lump  ofloaf- 
fugar  on  the  outfide  of  the  lemon,  and  fweeten  it 
to  your  tafte,  theriput  in  the  juice  of  a lemon,  and 
a glafs  of  Madeira  wine,  or  French  brandy,  mill  it 
to  a froth  with  a chocolate-mill,  and  take  it  off  as  it 
rifes,  and  lay  it  upon  a hair-fieve,  then  fill  one 
half  of  your  poffct-glafifs  a little  more  than  half  full 
with  white  wine,  and  the  other  half  of  your  glaffes 
a little  more  than  half  full  of  red  wine,  then  lay  on 
your  froth  as  high  as  you  can,  but  obferve  that  it 
is  well  drained  on  your  fieye,  or  it  will  mix  with, 
your  wine,  and  fpoil  your  fyllabubs. 

* 

. * 

To  make  Syllabub  under  the  Cow. 

PUT  a bottle  of  ftrong-bcer  and  a pint  of  cyder 
into  a punch  bowl,  grate  in  a {mail  nutmeg,  and 
fweeten  it  to  your  talie;  then  milk  as  much  milk 
from  the  cow  as  will  make  a ftrong  froth,  and  the 
ale  look  clear,  let  it  (land  an  hour,  and  flrew  over 
it  a few  currants.,  well  waflied,  picked,  and  plump--  < 
ed  before  the  fire,  and  fend  to  the  table. 
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CHAP.  VIII. 


Obf emotions  on  Preserving. 

WHEN  you  make  any  kind  of  jelly,  take  care 
you  do  not  let  any  of  the  feeds  from  the 
I'nit  fall  into  your  jelly,  nor  fqueeze  it  too  near, 

1 Jr  that  will  prevent  your  jelly  from  being  fo  clear; 
ound  your  fugar,  and  let  it  diffolve  in  the  fyrup 
tefoie  you  fet  it  on  the  fire,  it  makes  the  feum  rife 
■ ell,  and  the  jelly  a better  colour:  it  is  a great 
1 ult  to  boil  any  kind  of  jellies  too  high,  it  makes 
nem  of  a dark  colour;  you  muff  never  keep  green 
veet-meats  in  the  fill  fyrup  longer  than  the  receipt 
i:i reels,  led  you  fpoil  their  colour;  you  mud  take 
■ e fame  care  with  oranges  and  lemons  ; as  to 
iierries,  damfons,  and  mod  fort  of  done-fruit,  put 
L er  them  either  mutton-fuet,  rendered,  or  a board 
keep  them  down,  or  they  will  rife  out  of  the  fy- 
P and  fpoil  the  whole  jar,  by  giving  them  a four 
d tade  ; obferve  to  keep  all  wet  fweet-meats  in  a' 
y cool  place,  for  a tvet  damp  place  will  make 
tem  mould,  and  a hpt  place  will  dry  up  the  vir- 
[ and  m‘lke  dlcm  eandy  ; the  bed  direHion  I 
b S,ve>  is  to  diP  writing  paper  in  brandy,  and  lay ' 
elofe  to  your  fweet-meats,  tie  them  well  down 
h white  paper,  and  two  folds  of  thick  cap-paper 
keep  out  the  air  for  nothing  can  be  a greater 
It  than  bad  tying  down,  and  leaving  the  pots 
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To  make  Orange-Jei.ly. 

TAKE  half  a pound  ofhartfhorn  fhaviogs,  and 
two  quarts  of  fpring-water,  let  it  boil  till  it  be  re- 
duced to  a quart,  pour  it  clear  off,  let  it  Hand  till 
it  is  cold,  then  take  half  a pint  of  fpring-water,  and 
the  rind  of  three  oranges  pared  very  thin,  and  the 
juice  of  fix;  let  them  Hand  all  night,  drain  them 
through  a fine  hair-fieve,  melt  the  jelly  and  pour 
the  orange-liquor  to  it,  fweeten  it  to  your  tafle  with 
double-refiged  fugar;  put  to  it  a blade  er  two  of 
mace,  four  or  five  cloves,  half  a fmall  nutmeg  and 
the  rind  of  a lemon,  beat  the  whites  of  five  eggs  to 
a froth,  mix  it  very  well  with  your  jelly,  fet  it 
over  a clear  fire,  boil  it  three  or  four  minutes,  run 
it  through  your  jelly-bags  feveaal  times  till  it  is 
clear,  and  when  you  pour  it  into  your  bag  take 
great  care  you  do  not  fhake  it. 

■ 

To  ?nake  Hartshorn-Jelly. 

PUT  two  quarts  of  water  into  a clean  pan,  with 
half  a pound  of  hartfhorn-fhavings,  let  it  fimmer 
till  near  one  half  is  reduced,  drain  it  olf,  then  put 
in  the  peel  of  four  oranges  and  two  lemons  pared 
very  thin,  boil  them  five  minutes,  put  to  it  the; 
juice  of  the  before  mentioned  lemons  and  oranges,, 
with  about  ten  ounces  of  double-refined  fugar,  beat 
the  whites  of  fix  eggs  to  a froth,  mix  them  care- 
fully with  your  gelly,  that  you  do  not  poach  the 
eggs,  jud  let  it  boil  up,  and  run  it  through  a jelly- 
bag  till  is  it  clear. 
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To  wicikc  Red  Curran t- J e l l y . 

CAT  HER  your  currants  when  they  are  dry 

• md  lull  njic,  drip  them  off  the  (talks,  put  them 
■ n a large  ffew-pot,  tie  the  paper  over  them,  and 

them  (land  an  hour  in  a cool  oven,  (train  them 
through  a cloth,  and  to  every  quart  of  juice  add  a 
>ound  and  a half . of  loaf-fugar,  broken  in  (mall 
:llmPs»  lt  gently  over  a clear  lire  till  your  fimar 

* melted,  fkim  it  well,  let  it  boil  pretty  quick 
wcnty  minutes,  pour  it  hot  into  your  pots;  if  you 
-t  n (land  it  will  break  the  jelly,  it  will  not  fet  fo 
e*l  when  it  is  hot;  put  brandy-papers  over  them, 
nd  keep  them  in  a dry  place  for  ufe. 

You  mar  make  jelly  of  half  red  and  half 
hite  currants  the  fame  way. 


To  make  Black  Currant- Jelly. 

get  your  currants  when  they  are  ripe  and  dry 
C v tncm  od  the  ftalks,  and  put  them  in  a large 
--'v  pot,  to  every  ten  quarts  of  currants  put ' a 
nart  of  water,  tie  a paper  over  them,  and  fet  them 
‘to  a cool  oven  for  two  hours,  then  fpueeze  them 
trough  a very  thin  cloth;  to  every  quart  of  juice 

td  a Pound  and  a half  of  loaf-fugar  broken  in  (mall 
'ices,  dir  it  gently  till  the  fugar  is  melted;  when 
mods  fkim  it  well,  let  it  boil  pretty  thick  for  half 
hour  over  a clear  fire,  then  pour  it  into  pots ; 
it  brandy-papers  over  them,  and  keep  them  for 
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To  make  Apricot- Jam. 

PARE  the  ripefl  apricots  you  can  get,  cut  them 
thin,  infufe  them  in  an  earthen-pan  till  they  are 
tender  and  dry;  then  to  every  pound  and  a half  of 
apricots  put  a pound  of  double-refined  fugar,  and 
three  fpoonfuls  of  water  ; boil  your  fugar  to  a can- 
dy height,  then  put  it  upon  your  apricots,  ltir  them 
over  a flow  fire  till  they  look  clear  and  thick;  but 
do  not  let  them  boil,  only  fimmer  ; put  them  in 
glades  for  ufe. 


To  make  Red  Raspberry-Jam. 

GATHER  your  rafpberrries  when  they  are  ripe 
and  cry,  pick  them  very  carefully  from  the  ftalks 
and  dead  ones,  crufh  them  in  a bowl  w ith  a filver 
or  vrooden-fpnon,  pew’ter  is  apt  to  turn  them  a pur-  | 
pie  colour  : as  foon  as  you  have  crufhed  thcm,flrewr  j 
in  their  own  weightof  loaf- fugar,  and  half  their  weight  j 
of  currant-juice,  baked  and  drained  as  for  jelly, 
/hen  fet  them  over  a clear  flow7  fire,  boil  them  half 
an  hour,  fkim  them  well,  and  keep  ftirring  them  at 
the  time,  then  put  them  into  pots  or  glades,  with 
brandy -papers  over  them,  and  keep  them  for  ufe. 

N.  B.  As  foon  as  you  have  got  your  berries 

ftrewr  in  your  fugar  : do  not  let  them  hand  long  be- 
fore you  boil  them  ; it  will  preferve  their  flavour. 
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To  mak e W hite  R a spberr y - J a m . 

GET  your  rafpberries  dry  and  full  ripe,  crufh 
them  fine,  and  ftrew  in  their  own  weight  of  loaf- 
fugar,  and  half  their  weight  of  the  juice  of  white 
currants,  boil  them  half  an  hour  over  a clear  flow 
fire,  fkim  them  well,  and  put  them  into  pots  or 
glaffes,  tie  them  down  with  brandy -papers,  and  keep 
them  dry  for  ufe. — N.  B.  Strew  in  your  fugar  as 
in  the  red  rafpberry-jam. 

To  make  Red  Rk$*  berry- Jam.  ■ 


GATHER  the  fcarlet  ftrawberries  very  ripe, 
bruifethem  very  fine,  and  put  to  them  a little  juice 
of  ftrawberries,  beat  and  lift  their  weight  in  fugar, 
ftrew  it  among  them,  and  put  them  in  the  preferv- 
ing-pan,  fet  them  over  a clear,  flow  fire,  fkim  them, 
and  boil  them  twenty  minutes,  then  put  them  in 
pots  or  glaffes  for  ufe. 


To  make  Green  Gooseberry-Jam. 

TAKE  the  green  walnut-goofeberries  when  they 
are  full  grown,  but  not  ripe,  cut  them  in  two  and 
pick  out  the  feeds,  then  put  them  in  a pan  of  water, 
green  them  as  you  do  the  goofe-berries  in  imitation 
of  hops,  and  lay  them  on  a fieve  to  drain,  then  beat 
them  in  a marble-mortar,  with  their  weight  in  fugar, 
then  take  a quart  of  goofeberries,  boil  them  to  mufti 
in  a quart  of  water,  then  fqueeze  them,  and  to  eve- 
ry pint  of  liquor  put  a pound  of  fine  loaf-fugar,  boil 
.and  fkim  it,  then  put  in  your  green  goofeberries, 
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boil  them  till  they  are  pretty  thick,  clear,  and  a 
pretty  gren,  then  put  them  in  glades  for  ufe. 

To  make  Black  Currant-Jam. 

GET  your  black  currants  when  they  are  full 
ripe,  pick  them  clear  from  the  Italks,  and  bruife 
them  in  a bowl  with  a wooden-mallet,  to  every 
two  pounds  of  currants  put  a pound  and  a half  of 
loaf-fugar  beat  fine,  put  them  into  a preferving- 
pan,  boil  them  full  half  an  hour,  fkim  it  and  ftir 
it  all  the  time,  then  put  it  in  pots  and  keep  it  for 
ufe. 

To  preferve  Red  Currants  in  bunches . 

STONE  your  currants,  and  tie  fix  or  feven 
bunches  together  with  a thread  to  a piece  of  fplit- 
deal  about  the  length  of  your  finger,  weigh  the  cur- 
rants, and  put  their  weight  of  double-refined  fugar 
in  your  preferving-pan,  with  a little  water,  and  boil 
it  till  the  fugar  flies,  then  put  the  currants  in,  and 
juft  give  them  a boil  up,  and  cover,  them  till  next 
day,  then  take  them  out,  and  either  dry  them  or 
put  them  in  glades,  with  the  fyrup  boiled  up  with 
a little  of  the  juice  of  red  currants;  put  brandy- 
paper  over  them,  and  tie  them  clofe  down  with  ano- 
ther paper,  and  fet  them  in  a dry  place. 

To  preferve  White  Currants  in  lunches. 

STONE  your  currants  and  tie  them  in 
bunches  as  before,  and  put  them  in  a preferring- 
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pan,  with  their  weight  of  double-refined  lugar,  beat 
and  lifted  fine,  let  them  Hand  all  right,  then  take 
Lome  pippins,  pare,  core,  and  boil  them,  but  do 
not  dir  the  apples,  only  prefs  them  down  with  the 
: >ack  of  your  fpoon  ; when  the  water  is  firong  of 
he  apples,  add  to  it  the  juice  of  a lemon,  (train  it 
hrough  a jelly-bag  till  it  runs  quite  clear;  to  eve- 
y pint  of  your  liquor  put  a pound  of  double-refin- 
d fugar,  boil  it  up  to  a itrong  jelly,  put  to  it 
. our  currants,  and  boil  them  till  they  look  clear, 
over  them  in  the  preferving-pan  with  paper  till 
hey  are  almod  cold,  then  put  a bunch  of  currants 
in  your  glaffes,  and  fill  it  up  with  jelly;  when  they 
re  cold,  dip  paper  in  brandy,  and  lay  it  over  them, 
i e another  on,  and  fet  them  in  a dry  place. 

To  preferve  Currants  for  Tarts. 

GET  your  currants  when  they  are  dry,  and  pick 
nem  ; to  every  pound  and  a quarter  of  currants, put 
pound  of  fugar  into  a preferving-pan,  with  as 
i uch  juice  of  currants  as  will  diflolve  it;  when  it 
c nils,  fkim  it  and  put  in  your  currants,  and  boil 
tern  till  they  are  clear;  put  them  into  a jar,  lav 
randy -paper  over,  tie  them  down,  and  keep  them 
a dry  place. 

To  preferve  Cucumbers. 

TAKE  fmall  cucumbers  and  large  ones  that  will 
it  into  quarters,  the  greened  and  molt  free  from 
-ds  you  can  get,  put  them  in  a (trong  (alt  and 
L.iei^njJtiaipiiouth  jar,  with  a cabbage  leaf  of. 

A'  J / xTL-  ‘ S • --C-C 
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keep  them  down,  tie  a paper  over  them,  fet  therrj 
in  a warm  place  till  they  are  yellow,  wafh  them  outj 
and  let  them  over  the  fire  in  frefh  water,  with  x 
little  fait  in,  and  a frefli  cabbage-leaf  over  the  pan| 
very  clofe,  but  take  care  they  do  not  boil ; if  they 
are  not  a fine  green,  change  your  water  (it  will  help! 
them]  and  make  them  hot,  and  cover  them  as  be-i 
fore;  when  they  are  a good  green,  take  them  oft 
the  fire,  let  them  hand  till  they  are  cold,  then  cut 


the  large  ones  in  quarters,  take  out  the  feeds  and 


foft  part,  then  put  them  in  cold  water,  and  ley 
them  Hand  two  days,  but  change  the  water  twice1 
each  day  to  take  out  the  fait,  take  a pound  of  fin-; 
gle-refined  fugar,  and  half  a pint  of  water,  fet  it  o-j 
ver  the  fire;  when  you  have  flammed  it  clear,  put 
in  the  rind  of  a lemon,  one  ounce  of  ginger,  with 
the  outfide  feraped  off : whan  your  fyrup  is  pretty 
thick,  take  it  off,  and  when  it  is  cold  wipe  the  cu- 
cumbers dry,  and  put  them  in,  boil  the  fyrup  once 
in  two  or  three  days  for  three  weeks,  and  ltrength- 
en  the  fyrup,  if  required,  for  the  greateft  danger 
of  fpoiling  them  is  at  firft. — The  fyrup  is  to  be 
quite  cold  when  you  put  it  to  your  cucumbers. 


I 


To  prejerve  Grapes  in  Brandy. 


t 


TAKE  fome  clofe  bunches  of  grapes,  but  not 
too  ripe,  either  red  or  white,  put  them  into  a jar,  j 
with  a quarter  of  a pound  of  fugar-candy,  and  fill ! 
the  jar  witn  common  brandy,  tie  it  clofe  with  a 
bladder,  and  fet  them  in  a dry  place.  Morelloi  I 
cherries  are  done  the  fame  way. 
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To  preserve  Kentish  or  Golden  Pippins 

BOIL  the  rind  of  an  orange  very  tender,  then 

7 “ m watcr  for  tw°  or  three  days,  take  a quart 
>t  golden  pippins,  pare,  core  quarter,  and  boil 
nem  to  a ftrong  jelly,  and  run  it  through  a ielly- 
yag,  then  take  twelve  pippins,  pare  them,  and 
-rape  out  the  cores ; pm  ttvo  pounds  of  loaf-lWr 
no  a ftew-pan,  with  near  a pint  of  water,  when  it 
"Oils  Hum  it,  and  put  in  your  pippins,  with  the  o 
j inge-rmd  in  thin  dices,  let  them  boil  fall  till  the 
ugar  is  very  thick  and  will  almoft  candy,  then  put 

" a Plnt  of  thc  P‘Ppin-jelly,  boil  them  fall  till  the 
dly  is  clear,  then  Iqueeze  in  the  juice  of  a lemon 
site  it  one  boil,  and  put  them  into  pots  or  dalles' 
nth  the  orange-peel.  5 


“ Pr'fe™  Codlings  that  wittkeefi  all 

the  Year. 

,h  the  d lCL0dliT  f’T  thC  flZe  of  a wlnut 
,f  the  (talks  and  a leaf  or  two  on,  put  a hand’ 

° Vlne;lcaves  mto  a brafs-pan  of  fprtng  wa- 

then  a layer  of  codlings,  then  vine-leaves,  do 

II  the  pan  is  full,  cover  it  clofe,  that  no 

am  can  get  out,  fet  it  on  a flow  fire ; when 

:y  arC  [°ft  takc  °ff  *e  fkms  with  a penknife, 
"n  Put  tllem  1,1  thc  fame  water  with  the  vine 
nvesj  it  mult  be  quite  cold  or  it  will  be  apt 
crack  them,  put  a little  roach-alum,  and  fkt 
5tm  over  a very  flow  fire  till  they  are  green 

"“Ch  W‘“  bc  1,1  threc  nr  four  hours),  then  take 

X.  j 
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them  out,  and  lay  hem  on  a fievc  to  drain.  — Make 
a good  fyrup,  and  give  them  a gentle  boil  once  a 
day  for  three  days,  then  put  them  in  fmalljars 
put  brandy -paper  over  them,  and  keep  them  for  ufc. 

i 

To  prefer ve  Green  Apricots. 


CAT  PIER  your  apricots  before  the  Hones  are 
hard,  put  them  into  a pan  of  hard  water,  with  plen- 
ty of -vine-leaves,  fet  them  over  a flow  fire  till  they 
are  quite  yellow,  then  take  them  out  and  rub  them 
with  a flannel  and  fait  to  take  off  the  lint,  put  them 
into  the  pan  to  the  fame  water  and  leaves,  cover 
them  clofe,  fet  them  a great  diflance  from  the  fire 
till  they  are  a fine  light  green,  then  take  them  care- 
fully up,  pick  out  all  the  bad-coloured  and  broken 
ones,  boil  the  belt  gently  two  or  three  times  in  a 
thin  fyrup,  let  them  quite  cold  every  time;  when 
they  look  plump  and  clear,  make  a fyrup  of  dou- 
ble-refined fugar,  but  not  too  thick,  give  your 
apricots  a gentle  boil  in  it,  then  put  them  into  pots 
or  glaffes,  dip  paper  in  brandy;  lay  it  over  them,  | 
and  keep  them  for  ufe;  then  take  all  the  broken 
and  bad-coloured  ones,  and  boil  them  in  the  firlt ; 
fyrup  for  tarts. 

T o preferve  Gooseberries  green. 

TAKE  green  walnut-goofcbcrries  when  they  are 
full  grown,  and  take  out  the  feeds,  put  them  in 
cold  water,  cover  them  clofe  with  vine-leaves,  and 
fet  them  over  a flow  fire;  when  they  are  hot  take 


w • 
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icm  off,  and  let  them  (land  and  when  they  are 
old  fet  them  on  again  till  they  are  pretty  green, 
hen  put  them  on  a lieve  to  drain,  and  have  ready 
fyrup  made  of  a pound  of  double-refined  fugar, 
rnd  half  a pint  of  fpring  water ; the  fyrup  is  to  be 
old  when  the  goofeberries  are  put  in,  and  boil  them 
1 11  they  are  clear,  then  fet  them  by  a day  or  two, 
hen  give  them  two  or  three  fealds,  and  put  them 
1 1 ito  pots  or  glides  for  ufe. 


0 prefoue  Greex  Gooseberries  in  imitation 

p/Ho  ps. 

TAKE  the  larged  green  walnut-goofeberries 
ou  can  get,  cut  them  at  the  dalk  end  in  four  quar- 
rs,  leave  them  whole  at  the  bloflom  end,  then 
ke  out  all  the  feeds,  and  put  dve  or  fix,  one  in  a- 
ither,  take  a needleful  of  Prong  thread,  with  a 
:rge  knot  at  the  end,  run  the  needle  through  the 
inch  of  goofeberries,  and  tie  a knot  to  faden  them 
„ gether,  (they  refemble  hops)  and  put  cold  fpring- 
iter  in  your  pan,  a large  handful  of  vine-leaves 
the  bottom,  and  three  or  four  layers  of  goofe- 
•rries,  with  plenty  of  vine-leaves  between  every 
er,  and  over  the  top  of  your  pan ; cover  it  fo 
at  no  deam  can  get  out,  and  fet  them  over  a dow 
e,  when  they  are  Raiding  hot  take  them  off,  and 
them  dand  till  they  are  cold,  then  fet  them  on  a- 
tn,  till  they  are  a good  green,  then  take  them  off 
d let  them  dand  till  they  are  quite  cold,  then  put 
:m  in  a fieve  to  drain,  make  a thin  fyrup;  to 
icry  pint  of  water  put  in  a pound  of  common 
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I oaf- fu gar,  boil  and  fkim  it  well : when  it  is  about ; 
hall-cold  put  in  your  goofebcrries,  and  let  them  j 
(land  till  the  next  day,  then  give  them  one  boil  a- 
day  for  three  days,  then  make  a fyrup  ; to  every 
pint  of  water  put  a pound  of  fine  fugar,  a flice  of 
ginger  and  a little  lemon-peel  cut  length-ways  ex_ 
cecding  fine,  boil  and  Ikim  it  well,  give  your 
goofebcrries  a boil  in  it  ; when  they  are  cold  put 
them  in  glades  or  pots,  lay  paper  dipped  in  brandy 
over  them,  tie  them  up,  tpad  keep  them  for  ufe. 

To  preferve  Sprigs  green. 

GATHER  the  fprigs  of  muftard  when  it  is  go- 1 
ing  to  feed,  put  them  in  a pan  of  fp ring-water, 
with  a great  many  vine-leaves  under  and  over  them, 
put  to  them  one  ounce  of  roach-alum,  fet  it  over  a 
gentle  fire,  when  it  is  hot  take  it  off,  and  let  it  Hand 
till  it  is  quite  cold,  then  cover  it  very  clofe,  and 
hang  it  a great  height  over  a flow  fire ; when  they  : 
are  green  take  out  the  fprigs,  and  lay  them  on  a 
fieve  to  drain,  then  make  a good  fyrup,  boil  your 
fprigs  in  it  once  a-day  for  three  days,  put  them  in, 
and  keep  them  for  ufe. — They  are  very  pretty  to 
dick  in  the  middle  of  a preferved  orange,  or  gar- 
rtifia  a let  of  falvers. — You  may  preferve  young 
peas  when  they  are  juft  come  into  pod  the  fame 

way. 

To  preferve  Green-Gage  Plums. 

TAKE  the  fined  plums  you  can  get  juft  be- 
fore they  are  ripe,  put  them  in  a pan,  with  a layer  j 
of  vine-leaves  at  the  bottom  of  your  pan,  then 
a layer  of  plums,  do  fo  till  your  pan  is  almoft'  ; 
full,  then  fill  it  with  water,  fet  them  on  a How 
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, ire;  when  they  arc  hot,  and  their  {kins  begin  to 
[ ife,  take  them  off',  and  take  the  {kins  carefully  off, 
| iut  them  on  a fieve  as  you  do  them,  then  lay  them 
, i n the  fame  water,  with  a layer  of  leaves  betwixt, 
is  you  did  at  the  firff,  cover  them  very  clofe,  fo 

I hat  no  fieam  can  get  out,  and  hang  them  a great 
liftance  from  the  fire  till  they  are  green,  which 
will  be  five  or  fix  hours  at  lealt,  then  take  them 

carefully  up,  lay  them  on  a hair-fieve  to  drain, 
make  a good  fyrup,  give  them  a gentle  boil  in  it 
i wice  a-day,  for  two  days,  take  them  out  and  put 
them  into  a fine  clear  fyrup;  put  paper  dipped  in 
brandy  over  them,  and  keep  them  for  ufe. 

To  ftreferve  Walnuts  black. 

TAKE  the  fmall  kind  of  walnuts,  put  them 
11  fait  and  water,  change  the  water  every  day  for 
nine  days,  then  put  them  in  a fieve,  let  them 
Hand  in  the  air  until  they  begin  to  turn  black, 
t hen  put  them  into  a jug,  and  pour  boiling  wa- 
ter over  them,  and  let  them  ftand  till  the  next 
tlay,  then  put  them  in  a fieve  to  drain,  flick  a 
dove  into  each  end  of  your  walnut,  put  them 
;nto  a pan  of  boiling  water,  let  them  boil  five 
rninutes,  then  take  them  up  ; make  a thin 
fyrup,  feald  them  in  it  three  or  four  times  a- 
iday  till  your  walnuts  are  black  and  bright,  then 
make  a thick  fyrup  with  a few  cloves  and  a lit- 
le  ginger  cut  in  flices,  fkim  it  well,  put  in  your 
walnuts,  boil  them  five  or  fix  minutes,  and 
hen  put  them  in  your  jars;  wet  your  paper  with 
nrandy,  lay  it  over  them,  and  tie  them  down 
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•with  bladders.  The  firfl  year  they  are  a little  bit- 
ter, but  the  fecond  year  they  will  be  very  good. 

To  preferve  Walnuts  green. 

TAKE  large  French  walnuts  when  they  are1 
a little  larger  than  a good  nutmeg,  wrap  every 
walnut  in  vine-leaves,  tie  it  round  with  a firing, 
then  put  them  into  a large  quantity  of  fait  and 
water,  let  them  lie  in  it  for  three  days,  then  put 
them  in  frefh  fait  and  water,  and  let  them  lie  in 
that  for  three  days  longer,  then  take  them  out, 
and  lay  a large  quantity  of  vine-leaves  in  the 
bottom  of  your  pan,  then  a layer  of  walnuts,  then 
vine-leaves,  do  fo  till  your  pan  is  full,  but  take 
great  care  the  walnuts  do  not  touch  one  another  ; 
fill  your  pan  with  hard  water,  with  a little  bit 
of  roach-alum,  fet  it  over  the  fire  till  the  water 
is  very  hot,  but  do  not  let  it  boil,  take  it  off,  let 
them  fland  in  the  water  till  it  is  quite  cold,  then 
fet  them  over  the  fire  again;  when  they  are 
green  take  the  pan  off  the  fire,  and  when  the 
water  is  quite  cold  take  out  the  walnuts,  lay 
them  on  a fieve  a good  diflance  from  each  other, 
have  ready  a thin  fyrup  boiled  and  fkimmed ; 
when  it  is  pretty  cool  put  in  your  walnuts,  let 
them  fland  all  night ; the  next  day  give  them 
feveral  fealds,  but  do  not  let  them  boil,  keep 
your  preferving-pan  clofe  covered,  and  when  you 
fee  that  they  look  bright,  and  a pretty  colour, 
have  ready  made  a rich  fyrup  of  fine  loaf- fu gar 
with  a few  dices  of  ginger,  and  two  or  three 
blades  of  mace,  feald  your  walnuts  in  it,  put 
Jljicm  in  fmall  jars,  with  paper  dipped  in  brandy 
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over  them,  tie  them  down  with  bladders,  and  keep 
ithem  for  ufe.  J 

To  preferve  Walnuts  white. 

TAKE  the  large  French  walnuts  full  grown,  but 
not  Ihelled,  .pare  them  till  you  Ice  the  white  appear, 
-put  them  in  fait  and  water  as  yoti  do  them,  have 
ready  boiling  a large  fauce-pan  full  of  foft  water, 
boil  them  in  it  five  minutes,  take  them  up,  and  lay 
them  betwixt  two  cloths  till  you  have  a made  thinfyrup, 
boil  them  gently  in  it  four  or  five  minutes,  then 
:put  them  in  a jar,  Pop  them  up  c’lofe,  that  no  fleam 
can  get  out,  if  it  does  it  will  fpoil  the  colour;  the 
next  day  boil  them  again;  when  they  are  cold, 
make  a fredi  thick  furup,  with  two  or  three  dices 
.of  ginger  and  a blade  of  mnce,  boil  and  ddm  it 
well,  then  give  your  walnut  a boil  in  it,  and  put 
them  in  glafs  jars,  with  papers  dipped  in  brandy 
laid  over  them,  and  tie  bladders  over  them  to  keep 
out  the  air. 

To  make  Orange-Marmalade. 

TAKE  the  cleared:  Seville  oranges  you  can 
get,  cut  them  in  two,  take  take  out.  all  the  pulp 
and  juice  into  a bafon,  pick  all  the  feeds  and 
(kins  out  of  it,  boil  the  rind's  in  hard  water  till 
they  are  tender,  (change  the  water  two  or  three 
times  while  they  ore  boiling)  then  pound  them 
in  a marble-mortar,  add  to  it  the  juice  and  pulp, 
and  put  them  in  a preferving-pan,  with  double 
its  wreight  of  loafTugar,  fet  it  over  a dow  fire 
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b<n\  it  a little  more  than  half  an  hour,  then  put  i„ 
to  pots,  With  brandy-papers  over  them. 

To  make  1 Rasparent  Marmalade. 
TAKE  very  pale  Seville  oranges,  cut  them  in 
quarters,  take  out  the  pulp,  and  put  it  into  a ba- 
on,  pick  the  fkms  and  feeds  out,  put  the  peels  in 

f ! T falt  and  Water’  ]et  them  hand  all  nigl  t,  then 
)Q1  thc,n  ln  aS°°d  quantity  of  Ipring-water  till  they 
are  tender,  then  cut  them  in  very  thin  dices,  and 
put  them  to  the  pulp ; to  every  pound  of  marma- 
lade put  a pound  and  a half  of  double-refined  fu- 
•'gar  beaten  fine,  boil  them  together  gently  for 
twenty  minutes  ; if  it  is  not  clear  and  tranfparent, 
boil  it  five  or  fix  minutes  longer,  keep  ffirring  it 
gently  all  the  time,  and  take  care  you  do  not 
break  the  dices. ; when  it  is  cold,  put  it  into  jelly 
or  fweet-meat  glaffes,  tie  them  down  with  brandy- 

papers  over  them. — They  are  pretty  for  a defect 
of  any  kind. 


To  make  Ouince  Marmalade, 

GET  your  quinces  when  they  are  full  ripe, 
pare  them  and  cut  them  into  quarters,  then  take 
out  the  core,  and  put  them  into  a fauce-pan  that 
is  well  tinned,  cover  them  with  the  parings ; fill 
the  fauce-pan  near  full  of  fpring-water,  cover  it 
clofe  and  let  them  fiew  over  a daw  fire  till  they 
are  foft,  and  of  a pink  colour,  then  pick  out  all 
your  quinces  from  the  parings,  beat  them  to  a 
pulp  in  a marble-mortar,  take  their  weight  of 
fine  leaf-fugar;  put  as  much  water  to  it  as  will 
diffolve  it,  boil  and  fkim  .it  well,  then  put  in 
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your  quinces,  and  boil  them  gently  three  quarters 
<of  an  hour  keep  Rirring  it  all  the  time,  or  it 
will  Hick  to  the  pan  and  burn  ; when  it  is  cold  put 
it  into  flat  fweet-meat  pots,  and  tie  it  down  with 
brandy -paper. 

To  make  Apricot-Marmalade, 

WHEN  vou  preferve  your  apricots,  pick  out 
all  the  bad  ones,  and  thole  that  are  too  ripe  for 
keeping,  boil  them  in. the  fyrup  till  they  will  mafh, 
then  beat  them  in  a marble-mortar  to  a pafte ; take 
half  their  weight,  of  loaf- fugar,,  and  put  as  much  wa-_ 
ter  to  it  as  will  diffolve  it,  boil  and  fkim.it  well, 
boil  them  till  they  look  clear,  and  the  fyrup  thick 
like  a fine  jelly*  then  put  it  into,  your  fweet-meat 
glaffes,  and.  keep  them  lor  ufe. 

To  preferve  Green  Pin e- Apples. 

GET  your  pine-apples  before  they  are  ripe,, 
and  lay  them  in.  Rrong  fait  and  water  five  days, 
then  put  a large  handful  of  vine-leaves  ip  the- 
bottom  of  a large  fauce-pan,  and  put  in  your 
pine-apples,  fill  your  pan  with  vine-leaves, 
then  pour  on  the  fait  and  water  it  was  laid  in5i 
.cover  it  up  very  clofe,  and  fet  it  over  a flow  fire, 
let  it  Rand  till  it  is  a fine  light  green,,  have  ready 
a thin  fyrup,  made  of  a,  quart  of  water  and  a: 
pound,  of  double-refined,  fugar ; when  it  is  almoft; 
cold  put  it  into  a deep  jar,  and  put  in  the  pine-, 
apple  with  the  top  on,  let  it  Rand  a week,  andi 
take  care  that  it  is  well  covered  with  the  fyrup, 
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then  boil  your  fyrup  again,  and  pour  it  carefully 
into  your  jar,  left  you  break  the  top  of  your  pine-1: 
apple,  and  let  it  ftand  eight  or  ten  weeks,  and  give 
the  fyrup  two  or  three  boils  to  keep  it  from  mould- 
ing, let  your  fyrup  ftand  till  it  is  near  cold  before 
you  pour  it  on;  when  pour  pine-apple  looks  quite 
full  and  green,  take  it  out  of  the  fyrup,  and  make 
a thick  fyrup  of  three  pounds  of  double-refined  fu- 
gar  with  as  much  water  as  will  diflolve  it,  boil  and 
fkim  it  well,  put  a few  flices  of  white  ginger  in  it  - 
when  it  is  near  cold,  pour  it  upon  your  pine-apple, 
tie  it  down  with  a bladder,  and  the  pine-apple  will 
keep  many  years,  and  not  fhrink;  but  if  you  put 
into  thick  fyrup  at  the  firft,  it  will  fhrink,  for  the 
ftrength  of  the  fyrup  draws  out  the  juice,  andfpoils 
it. N.  B.  It  is  a great  fault  to  put  any  kind  of 
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fruit  that  is  preferved  whole  into  thick  fyrup  at  firft. 


To  prcftrve  Red  Gooseberries. 


TO  every  quart  of  rough  red  goofeberries  pur  a 
pound  of  loaf-fugar,  put  your  fugar  into  a preferv.- 
ing-pan,  with  as  much  water  as  will  diffolve  it,  boil 
and  fkim  it  well,  then  put  in  your  goofeberries,  let 
them  boil  a little,  and  let  them  by  till  the  next  day, 
then  boil  them  till  they  look  clear,  and  the  fyrup 
thick,  then  put  them  into  pots  or  glaffcs,  cover 
them  with  brandy-papers,  and  keep  them,  for  ufe. 
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To  prcjerve  St r a w b erries  whole. 

GET  the  fine  ft  fcarlet  ftrawberries  with  their 
(talks  on,  before  they  are  too  ripe,  then  lay  them  _ 
feparately  on  a China-difh,  beat  and  fift  twice  their 
weight  of  double  refined  fugar,  and  drew  it  over 
hem,  then  take  a few  ripe  fcarlet-  ftrawberries,  crufli 
them,  and  put  them  into  a jar,  with  their  weight  of 
double-refined  fugar  beat  final!,-  cover  them  dole, 
and  let  them  ftand  in  a kettle  of  boiling  water  till 
:hey  are  loft,  and  the  fyrup  is  come  out  of  them, 
.henftrain  them  through  a muffin  rag. into  a toftmg- 
oan,  boil  and-fkim  it  well,  when  it  is  cold  put  in 
your  whole  ftrawberries,  and  fet  them  over  the  fire 
: .ill  they  are  milk-warm,  then  take  them  off,  and  let 
t hem  ftand  till  they  arc  quite  cold,-  then  fet  them  on 
again  and  make  them  a little  hotter,  do  fo  fcveral 
t imes  till  they  look  clear,  but  do  not  let  them  boil, 
i.t  will  fetch  the  ftalks  off;  when  the  ftrawberries 
sire  cold,  put  them  into  jelly-glaffcs,  with  the  ftalks 
(downwards,  and  fill  up  your  glaffes  with  the  fyrup; 
t.ie  them  down  with  brandy-papers  over  them.— *■ 
They  are  very  pretty  amongft  jellies  and  creams, 
nnd  proper  for  fetting  , out  a defert  of  any  kind. 

To  preferve  White  Raspberries  whole . 

GET  your  rafpberries  when  they  are  turning 
white,  with  the  ftalks-  on  about  an  inch  long, 

I ay  them  fingle  on  a difh,  beat  and  fift  their 
weight  of  double-refined  fugar,  ftrew  it  over 

L 6 
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thcNi  ; to  every  quart  of  rafpberries  take  a quart 
o white-currant  juice,  put  to  it  its  weight  of  dou - 
. e re^ncd  fugar,  boil  and  fkim  it  well,  then  put 
311  >’our  rafpherrics  and  give  them  a feald,  then  fet 
ihem  on  again,  and  make  them  a little  hotter,  do 
:j°  r°r  two  or  thrcc  times,  till  they  look  clear,  but 
do  not  let  .them  boil,  it  will  .make  the  Italics  come 
off;  when  they  are  pretty  cool,  put  them  .into  jelly 
glaffes  with  the  talks  down,  and  keep  them  for 

^ ^ ou  may  preferve  red  rafpberries  the 

fame  way,  only  take  red-currant  juice  inflead  of 
white. 


To  preferve  Moiu  i.lo  Chorjes. 

GET  your  cherries  when  they  are  full  ripe,  take 
out  the  talks  and  prick  them  with  a pin;  to  every 
two  pounds  of  cherries  put  a pound  and  a half  of 
loaf-fugar,  beat  part  of  your  fugar  and  drew  it 
over  them,  let  them  hand  all  night,  diffolve  the 
ret  of  your  lugar  in  half  a pint  of  the  juice  of 
cm  1 ants,  let  it  over  a flow  fire,  and  put  in  the 
c hemes  with  the  fugar,  and  'give  them, a gentle  if 
feald,  let  them  Hand  all  night  again,  and  give  I 
them  another  feald,  -then  take  them  carefully  out, 
and  boil  .your  fyrup  till  it  is  thick,  then  pour  ‘it  up-  '* 

on  your  cherries ; if  you  find  it  be  too  thin  boil  it 
again. 

To  preferve  Ear  is  i:  juries  in  Bunches. 

TAKE  .die  female  barberries,  pick  out  all  the 
la l gelt  -bunches,  -then  pick  the  ret  "from  the 
talks,  put  them  in  ,as  much  water  as  will  make 
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ii  fyrup  of  your  bunches,  boil  them  till  they  are 
1 oft,  then  {train  them  through  a fieve ; to  every 
mint  of  the  juice  put  a pound  and  half  of  loaf- fu gar, 
>oil  and  11dm  it  well,  and  to  every  pint  of  fyrup 
out  half  a pound  of  barberries  in  bunches,  boil 
Item  till  they  look  very  fine  and  clear,  then  put 
hem  carefully  into  pots  and  gjaifes ; tie  brandy - 
napers  over,  and  keep  them  for  ufe. 

To  ftreferve  B a rberri£S  for  Tarts- 

PICK  the  female  barberries  clean  from  the 
talks,  then  take  their  weight  of  loaf-fugar,  put 
hem  in  a jar,  and  fet  them  in  a kettle  of  boiling 
water  till  the  fugjtr  is  melted,  and  the  barberries 
juite  foft,  the  next  day  put  them  in  a preferving- 
! )an,  and  boil  them  fifteen  minutes,  then  put  them 
n jars,  and  put  them  in  a dry  cool  place. 

To prefe.rve  Davisons. 

TAKE  the  fmall  long  damfons,  pick  off  the 
f talks,  and  prick  them  with  a pin,  then  put  them 
i nto  a deep  pot,  with  half  their  weight  of  loaf-fugar 
; mounded,  fet  them  in  a moderate  oven  till  they  are 
olt,  then  take  them  off,  and  give  the  fyrup  a boil, 
and  pour  it  upon  them,  do  fo  two  or  three  times, 

: hen  take  them  carefully  out,  and  put  them  into 
: he  jars  you  intend  to  keep  them  in,  and  pour  over 
hem  rendered  mutton -fuet ; tie  a bladder  over 
hem,  and  keep  them  for  ufe  in  a very  cool  place. 
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To preferve  Magnum  Bonum  Puumbs. 

TAKE  the  large  ft  yellow  plumbs,  nut  them  in 
a panful  of  fpnng-water,  fet  them  overk  flow  fir! 
keep  putnng  them  down. with  a fp00n  till  you  find 
he  fan  will  come  off,  then  take  them  up  and  peel 
the  fk„,  off  with  a penknife,  put  them  in  a fine  thin 
yrup  and  give  them  a gentle  boil,  then  take  them 
off,  and  turn  them  pretty  often  in  the  fyrup,  or  the 
out  fide  will  turn  brown  ; when  they  are  qt£e  cold" 
let  them  over  the  fire  again,  let  them  boil  five  or 
fix  minutes,  then  take  them  off,  and  turn  them  ve 
ry  often  ,n  the  fyrup  till  they  are  near  cold,  then: 
ta  e them  out,  and  lay  them  on  a flat  China-difh, 
tram  the  fyrup  through  a muffin  rag:  add  to  it 
the  weight  of  tne  plums  of  fine  loaf-fugar,  boil  and 
fk.m  it  very  well,  then  put  in  your  plums,  boil 
t iem  till  they  look  clear,  then  put  them  carefully 
into  jars  or  glaffes,  cover  them  well  with  the  fyrup 
or  they  will  lore  their  colour,  put  brandy-papers’! 
and.a  bJadder  over  them,  1 

To  prejervc  Win e-Sou rs.- 


TAKE  the  fineit  wine-fours  you  can  get,  pick, 
o the  ftalks,  run  down  the  feam  with  a pin  only 
fkin  deep,  then  take  half  their  weight  of  loaf-fugar 
pounded,  and  lay  it  betwixt  your  plums  in  layers 
till  your  jar  is  full,  fet  them  in  a kettle  of ‘boiling 
water  till  they  are  foft,  then  drain  the  fyrup  fronv 
t em,  and  give  it  a boil,  and  pour  it  on  them,  do 
fo  feveral  times,  till  you- fee  the  fkin  look  hard  and 
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::he  plums  clear,  let  them  (land  a week  then  take- 
: hem  out  one  by  one,  and  put  them  into  glades, 

1 ars,  or  pots,  give  your  fyrup  a boil,  if  you  have 
lot  fyrup  enough  boil  a little  clarified  fugar  with 
■our  fyrup,  and  fill  up  your  glafies,  jars,  or  pots 
with  it,  and  put  brandy -papers  over,  and  tie  a blad- 
der over  them  to  keep  out- the  air,  or  they  will  lofe 

heir  colour,  and  grow  a purple. They  are 

metty  with  either  ffeeple-cream,  or.  any  kind  of 
Tummeries,  or  under  a filver  web.. 

To  prtferve  Ap  r ico  xs> 

PARE  your  apricots,  and  thruft  out  the  hones- 
with  a fkewer,  to  every  pound  of  apricots  -put  a 
oound  of  loaf-fugar,  drew  part  of  it  over  them,  and 
iet  them  Hand  till  the  next  day,  then  give  them  a 
gentle  boil  three  or  four  different-  times,  let  them- 
grow  cold  between  every  time,  take  them  out  of 
‘he  fyrup  one  by  one,  the  laft  time  as  you  boil  them 
Ikim  your  fyrup  well,  boil  it  till  it  looks  thick  and" 
Hear,  then  pour  it  over  your  apricots,  and,  put: 
nrandv-papers  over  them. 

To  preferve  Peaches.. 

GET  the  largeft  peaches  before  they  are  too 
ipe,  rub  off  the  lint  with  a cloth,  then  run: 

’ lem  down  the  feam  with  a pin,  fkin  deep, 
over  them  with  French  brandy,  tie  a bladder, 

) ver  them,  and  let  them  Hand  a week,  then  take 
tiem  out,  and  made  a ftrong  fyrup  for  them, 

! oil  and  Ikim  it  well,  put  in  your  peaches,  and 
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boil  them  till  they  look  clear,  then  take  them  out,  I 
and  put  them  into  pots  or  glades  ; mix  the  lyrup  | 
with  the  brandy,  when  it  is  cold  pour  it  on  your 
peaches  ; tie  them  dole  down  with  a bladder  that  I 
the  aii  cannot  get  in,  or  the  peaches  will  turn  black.  j 

r I * 

To  preferve  Quinces  whole.. 

PARE  \ our  quinces  very  thin  and  round* 
that  they  may  look  like  a fcrcw,  then  put  them  in- 
to a well-tinned  fauce-pan,  with  a new  pewter-  | 
fpoon  in  the  middle  of  them,  and  fill  your  iauce-  j 
pan  with  hard  water,  and  lay  the  parings  over  your 
quinces,  to  keep  them  down,  cover  your  fauce- 
pan  fo  clofe  that  the  fleam  cannot  get  out,  fct  them 
over  a flow  fire  till  they  are  foft,  and  a.  fine  pink- 
colour,  let  them  fland  till  they  are  cold,  and  make- 
a good  fyrup  of  double-refined  fugar,  boil  and.  | 
flvim  it  well,  then  put.  in  your  quinces,  let  them  J 
boil  ten  minutes,  take  them  off;  and  let.  them  hand., 
two  or  three  hours,  then  boil  them  till  the  lyrup 
looks  thick,,  and  the  quinces  clear,  then  put.  then$jl 
r into  deep  jars,  with  brandy-papers  and  leather  o- . 
verthem;  keep  them  in  a dry  place  for  ufe. . 

A.  B.  You  may  preferve  quinces  in  quarters  the- 
fame  way. 


To  preferve  Or  a n g f.  s carved: 


I AKE  the  fairefl;  Seville  oranges  you  can- 
get,  cut  the  rinds  with  a penknife  in  what  form, 
you  pleafe,  draw  out  the  part  of  your  peel  as, 
you  cut  them,  and  put  ihem  into  lalt  and  hard 
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rater,  let  them  ftand  For  three  days  to  take  out  the 
it  ter,  then  boil  them  an  hour  in  a large  fauce-pan 
1 Fre/h  water,  with  Fait  in  it,  but  do  not  cover 
’.’.em,  it  will  Fpoil  the  colour,  then  take  them  out 
Fthe  Fak  and  water,  and  boil  them  ten  minutes  in 
thin  fyrup  For  Four  or  five  days  together,  then 
u them  into  a deep  jar,  let  them  ftand  two 
Konths,  and  then  make  a thick  Fyrup,  and  juft 
ve  them  a boil  in  it,  let  them  ftand  till  the  next 
tty,  then  put  them  in  your  jar,  with  brandy-pa- 
*rs  over ; tie  them  down  with  a bladder,  and  keep 
*em  For  u fe. 

JV.  B.  You  may  preFerve  whole  oranges  without 
1 rving  the  Fame  way,  only  do  not  let  them  boil  Fo 
ng,  and  keep  them  in  a very  thin  Fyrup  at  firft? 
it  will  make  them  fb rink  and  wither. 

Always  obferve  to  put  lalt  in  the  water  For  ei- 

(-r  oranges  preFerved,  or  any  kind  oF  orange - 
i ips. 

T 0 prtferve  Oranc e s in  Jelly. 

I AKE  Seville  oranges,  and  cut  a hole  out  at 
ce  ftalk  as  large  as  a ifixpence,  and  Fcoop  out  the 
dp  quite  clean,  tie  them  Feparately  in  muflin, 
(i  lay  them  in  Fpring-water  For  two  days, 
range  the  water  twice  a-day,  then  boil  them  in 
rnuflin  till  tender  upon  a flow  fire,  as  the 
i ter  wattes  put  hot  water  into  the  pan,  and 
tep  them  covered,  weigh  the  oranges  beFore 
in  Fcoop  them,  and  to  every  pound  put  two 
unds  of  double-refined  Fugar,  and  one  pint  of’ 
ter,  boil  the  Fugar  and  water  with  the  juice  of' 
oranges  to  the  Fyrup,  Ikim  it  very  well,  let  it 
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. Panel  till  cold,  then  put  in  the  oranges,  and  ba 
them  half  an  hour;  if  they  are  not  quite  clear,  bo 
them  once  a-day  for  two  or  three  days ; pare  an 
core  fome  green  pippins,  and  boil  them  till  the  w| 
ter  is  Prong  of  the  apple,  but  do  not  ftir  the  apple 
only  put  them  down  in  the  water  with  the  back  < 
a fpoon,  ft  rain  the  water  through  a jelly-bag  ti 
quite  clear,  then  to  every  pint  of  water  put  on 
pound  of  double-refined  fugar,  and  the  juice  of  , 
lemon  {trained  fine,  boil  it  up  to  a ftrong  jell) 
orain  the  oranges  out  of  the  fyrup,  put  them  int! 
glafs  jars,  or  pots  of  the  fize  of  an  orange,  with  tb 
holes  upward,  and  pour  the  jelly  over  them,  cove 
them  with  brandy-papers,  and  tie  them  clofe  dow 
vith  bladders. — N.  B.  You  may  do  lemons  the  fam 
way. 

To  preferve  Lemoists. 

CARVE  or  pare  your  lemons  very  thin,  an< 
make  a round  hole  on  the  top,  the  fize  of  a fhil 
ling,  take  out  all  the  pulp  and  fkins,  rub  them  wit 
fait,  and  put  them  in  fpring-water  as  you  do  them 
to  prevent  them  from  turning  black,  let  them  lie  i 
for  five  or  fix  days,  then  boil  them  in  frefh  fait  am 
water  fifteen  minutes,  have  ready  made  athinfyru 
of  a quart  of  water,  and  a pound  of  loaf-fugar,  bo* 
them  in  it  five  minutes,  once  a-day,  for  four  or  fiv 
days,  then  put  them  in  a large  jar,  let  them  ftan§ 
for  fix  or  eight  weeks,  and  it  will  make  them  lool 
clear  and  plump,  then  take  them  out  of  that  fyrup 
or  they  will  mould;  make  a fyrup  of  fine  fugar 
put  as  much  water  to  ix  as  will  diffolvc  it,  boil  anc| 
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kdm  it,  then  put  in  your  lemons,  and  boil  them 
entlv  till  they  are  clear,  then  put  them  into  a jar 
, ith  brandy-papers  over;  tie  them  clofe  down,  and 
seep  them  in  a dry  place  for  ufe. 

To  preserve  Oranges  with  Marmalade. 

PARE  your  oranges  as  thin  as  you  can,  then 
it  a hole  in  the  (talk  end,  the  fize  of  a fixpence? 
ke  out  all  the  pulp,  then  put  your  oranges  in  fait 
rid  water,  boil  them  a little  more  than  an  hour, 
jt  do  not  cover  them,  it  will  turn  them  a bad  co- 
) ur,  have  ready  made  a fyrup  of  a pound  of  fine 
1 af-fugar  with  a pint  of  water,  put  in  your  o- 
.nges,  boil  them  till  they  look  clear,  then  pick  out 
I the  fkins  and  pippins  out  of  your  pulp,  and  cut 
.ie  of  your  oranges  into  it,  as  thin  as  poffible,  and 
:ke  its  weight  of  double-refined  fugar,  boil  it  in  a 
ceantoffing-panovera  flow  clear  fire,  till  it  looks  quite 
t:ar  and  tranfparent,  when  it  is  cold  take  your 

■ anges  out,  and  fill  them  with  your  marmalade, 
i t on  your  top,  and  put  them  in  your  fyrup  again, 
t:  them  fland  for  two  months,  then  make  a fyrup 

double-refined  fugar,  with  as  much  water  as  will 
ITolve  it,  boil  and  fkim  it  well,  then  give  your 

■ anges  a boil  in  it;  put  brandy-papers  over,  then 

them  down  with  a bladder ; they  will  keep  for 
treral  years. 
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To  make  Bull  ace  Cheese. 

I AKE  your  bullace  when  they  are  full  ripe,  pull 
them  into  a pot,  and  to  every  quarter  of  bullacd 
put  a quarter  of  a pound  of  loaf-fugar  beat  finally 
bake  them  in  a moderate  oven  till  they  are  fofti 
then  rub  them  through  a hair-fieve,  to  every  pound 
of  pulp  add  half  a pound  of  loaf-fugar  beat  fine* 
then  boil  it  aq  hour  and  a half  over  a flow  fire,  andj 
keep  ftirring  it  all  the  time,  then  pour  it  into  pot- 
ting-pots,  and  tie  brandy-papers  over  them,  and 
keep  them  in  a dry  place;  when  it  has  flood  a few 
months  it  will  cut  out  very  bright  and  fine. — N.  B. 
You  may  make  floe-cheefe  the  fame  way. 

To  make  Elder  Rob. 

GATHER  your  elderberries  when  they  are  fulL 
ripe,  pick  them  clean  from  the  ftalks,  put  them 
in  large  ftew-pols  and  tie  a paper  over  diem,  put. 
them  in  a moderate  oven,  let  them  Hand  two  hours, 
then  take  them  out,  and  put  them  in  a thin  coarfe 
cloth,  and  fqueeze  out  all  the  juice  you  can  get, 
then  put  eight  quarts  into  a well-tinned  copper,  let 
it  over  a flow  fire,  let  it  boil  till  it  be  reduced  to- 
one  quart,  when  it  .grows  near  done,  keep  ftirring! 
it,  to  prevent  its  burning  to  the  bottom,  then  put' 
it  into  potting-pots,  let  it  hand  two  or  three  days* 
in  the  fun,  then  dip  a paper  in  fweet-oil  the  fize  of 
your  pot,  and  lay  it  on,  tie  it  down  with  a blad- 
der, and  keep  it  in  a very  dry  place  for  ufe. 
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To  make  Black-Currant  Rob. 

GET  your  currants  when  they  are  ripe,  pick 
ike,  and  fqueze  them  the  fame  as  you  did  the  el- 
erberries,  then  put  fix  quarts  of  the  juice  into  a 
rge  tofling-pan,  boil  it  over  a flow  fire  till  it  is 
retty  thick,  keep  Birring  it  till  it  is  reduced  to  one 
uart,  pour  it  into  flat  pots,  dry  it,  and  tie  it  down 
■ e fame  way  as  you  did  your  elder  rob. 


To  (lew  Pippins  whole. 

PARE  and  core  your  pippins,  and  throw  them 
to  fair  water  as  you  pare  them,  then  take  the 
weight  of  the  fruit  of  double-refined  fugar,  and  dif- 
lve  it  in  a quart  of  water,  then  boil  it  up,  and 
um  it  clean,  then  put  in  the  fruit,  let  them  flew 
ntly  till  they  are  tender,  and  look  clear,  then 
ke  them  out,  and  fqueeze  in  the  juice  of  a large 
nmon,  and  let  it  boil  up,  feum  it  and  run  it  through 
, jelly-bag  upon  the  fruit;  you  may  flick  the  pip- 
ins  with  candied  oranges  and  lemons  cut  in  thin 
Lees,  if  you  pleafe. 


CHAP.  IX. 


01  Jt r nations  on  Drying  and  Candying. 

BEFORE  you  candy  any  fort  of  fruit,  pre. 
J ferve  them  firft,  and  dry  them  in  a flove, 
before  the  hre,  till  the  fyrup  is  run  out  of 
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them,  then  boil  your  fugar  candy-height,  dip  in  thcjl 
fruit,  and  lay  them  in  difhes  in  your  (love  till  dry,! 
then  put  them  in  boxes,  and  keep  them  in  a dry! 
place. 

To  make  Apricot-Paste. 


PARE  and  hone  your  apricots,  boil  them  in  I 
water  till  they  will  mafh  quite  fmall,  put  a pound! 
of  double-refined  fugar  in  your  preferving-pan^j 
with  as  much  water  as  will  diffolve  it,  and  boil  it  to! 
fugar  again,  take  it  off  the  ftove,  and  put  in  a pound  I 
of  apricots,  let  it  Hand  till  the  fugar  is  melted,  then  I 
make  it  fcalding  hot,  but  do  not  let  it  boil,  pour  it 
into  China-difhes,  or  cups,  fet  them  in  a fiove,  whenj 
they  are  (tiff  enough  to  turn  out,  put  them  on  glafs 
plates,  turn  them,  as  you  fee  occafion,  till  they  are 
dry. 


To  make  Raspberry-Paste. 

MASH  a quart  of  rafpberries,  drain  one  half,, 
and  put  the  juice  to  the  other  half,  boil  them  a 
quarter  of  an  hour,  put  to  them  a pint  of  red  cur.- 
rant-juice,  let  them  boil  all  together  till  your  ber. 
lies  are  enough,  put  a pound  and  a half  of  double-- 
refined  fugar  into  a clean  pan,  with  as  much  water 
as  will  diffolve  it,  and  boil  it  to  a fugar  again,  then; 
put  in  your  berries  and  juice,  give  them  a fcald, 
and  pour  it  into  glaffes  or  plates  then  put  them  into 
a ftove  to  dry,  and  turn  them  as  you  fee  occafion.  - 
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To  make  Gooseberry-Paste. 

TAKE  a pound  of  red  goofeberries  when  they 
1 full-grown  and  turned,  but  not  ripe,  cut  them 
halves,  pick  out  all  the  feeds,  have  ready  a pint 
. currant-juice,  boil  your  goofeberries  in  it  till 
y are  tender,  put  a pound  and  a half  of  double- 
ined  fugar  into  your  pan,  with  as  much  water  as 
,11  didolve  it,  and  boil  it  to  fugar  again,  then  put 
together  and  make  it  fcalding  hot,  but  it  mull  not 
iil,  pour  it  into  plates  or  glades  the  thicknefs  you 
^e,  then  dry  it  in  a dove. 

To  make  Currant-Paste  either  red  orzuhite. 

.'STRIP  your  currants,  put  a little  juice  to  them 
•keep  them  from  burning,  boil  them  well,  and 
b them  through  a hair-fievc,  then  boil  it  a quarter 
,an  hour:  to  a pint  of  juice  put  a pound  and  a 
1 f double-refined  fugar  fifted,  fhake  in  your  fu- 
r*,  when  it  is  melted  pour  it  on  plates,  dry  it  as 
: : other  pades,  and  turn  it  into  what  form  you 
safe. 


To  make  Currant  Clear  Cakes. 

.'STRIP  and  wadi  your  currants,  to  four  quarts 
currants  put  one  quart  of  water,  boil  them 
ry  well,  then  run  it  through  a jelly-bag;  to  a 
it  of  jelly  put  a pound  and  a half  of  double- 
iined  fugar,  pounded,  and  fifted  through  a hair- 
we,  fet  your  jelly  on  the  fire,  when  it  has 
It  boiled  up  fhake  in  the  fugar,  dir  it  well, 
n fet  it  on  the  fire  again,  make  it  Raiding 
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hot  to  melt  the  fugar,  but  do  not  let  it  boil,  the] 
pour  it  on  clear-cake  glaffes  or  plates,  when  it  i 
jellied,  before  it  is  candied,  cut  it  in  rounds  o: 
half  rounds,  this  will  not  knot ; and  dry  them  the 
fame  way  as  you  did  the  apricot-pafte. 

White  currant  clear-cakes  are  made  the  fame 
way,  but  obferve,  that  as  foon  as  the  jelly  is  made 
you  mull;  put  the  fugar  to  it,  or  it  will  change  the 
colour. 

To  make  Violet  Cakes. 

TAKE  the  fineft  violets  you  can  get,  pick  off 

w *| 

the  leaves,  beat  the  violets  fine  in  a mortar,  with 
the  juice  of  a lemon,  beat  and  fi ft  twice  their 
weight  of  double-refined  fugar,  put  your  fugar  and 
violets  into  a filver  fauce-pan  or  tankard,  fet  it  o, 
ver  a flow  fire,  keep  ftirring  it  gently  till  all  your 
fugar  is  diffolved,  if  you  let  it  boil  it  will  difeo- 
louryour  violets,  drop  them  in  China-plates;  when 
you  take  them  off,  put  them  in  a box,  with  paper 
betwixt  every  layer. 

To  dry  Cherries. 

TAKE  Morello  cherries,  ftone  them,  and  to 
every  pound  of  cherries  put  a pound  and  a quar- 
ter of  fine  fugar,  beat  and  fift  it  over  your  cher 
ries,  let  them  ftand  all  night,  take  them  out  of 
your  fugar,  and  to  every  pound  of  fugar  put  two 
Tpoonfuls  of  water,  boil  and  feum  it  well,  then 
put  in  your  cherries,  let  your  fugar  boil  over 
them,  the  next  morning  drain  them,  and  to 
every  pound  of  the  fyrup  put  half  a pound  more 
fugar,  let  it  boil  a little  thicker,  then  put  in 
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the  next 
and  turn 


: y drain  them,  and  dry  them  in  a Hove, 
cem  every  day. 

A ft'cond  ru  ay  to  dry  Cherries. 

STONE  a pound  and  a half  of  cherries,  put 

cm  in  a preferving-pan,  with  a little  water,  when 

:y  are  fcalding-hot  put  them  in  a fieve,  or  on  a 

>th  to  dry, then  put  them  in  your  panagain,bcat  and 

t.  half  a pound  of  double-refined  fugan,  drew  it 

itwixt  every  layer  of  eheriies,  when  is  is  melted 

them  on  the  fire,  and  make  them  fcalding-hot, 

them  dand  till  they  are  cold,  do  fo  twice  more, 

'ii  drain  them  from  the  fyrup,  and  lay  them  fepa- 

cly  to  dry;  dip  them  in  cold  water,  and  dry 

an  with  a cloth,  fet  them  in  the  hot  fun  to  dry 

before,  and  keep  them  in  a dry  place  till  you 

int  to  ufe  them. 

To  dry  G r e F. n -Gage  P l u ms. 

AKE  a thin  fyrup  of  half  a pound  of  fingle 

ned  fugar,  fkim  it  Well,  flit  a pound  of  plums 

vn  the  feam,  and  put  them  in  the  fyrup, 

p them  fcalding-hot  till  they  are  tender,  (they 

d be  well  covered  with  fyrup,  or  they  will  loi’e 

;ir  colour)  let  them  dand  all  night,  then  make 

ich  fyrup;  to  a pound  of  double-refined  fu- 

put  two  fpoonfuls  of  water,  fkim  it  well 

boil  it  almod  to  a candy,  when  it  is  cold 

in  your  plums  out  of  the  firft  fyrup,  and  put 

n in  the  thick  fyrup,  be  fure  to  let  the  fyrup 

ter  them,  fet  them  on  the  fire  to  feald  till  they 

✓ 

clear,  then  put  them  in  a China-bowl,;.'  when 
have  dood  a week  take  them  out,  and  lay 

M 
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then  on  China-difhes,  dry  them  in  a ftove,  anc 
turn  them  once  a-day  till  they  arc  dry. — If’  yoi 
would  have  them  green,  feald  them  with  vine! 
leaves,  the  fame  way  as  the  green-gages  are  done. 

To  make  Apricots-Cakes. 

TAKE  a pound  of  nice  ripe  apricots,  fealej 
them,  and  as  foon  as  you  find  the  fkin  will  com<j 
off,  peel  them  and  take  out  the  flones,  beat  therrf 
in  a marble-mortar  to  a pulp  ; boil  half  a pound  oj 
trouble-refined  fugar,  with  a fpoonful  of  water,  fkirrj 
it  exceeding  well,  then  put  in  the  pulp  of  your  a, 
pricots,  let  them  fimmer  a quarter  of  an  hour  over 
a flow  fire,  flir  it  foftly  all  the  time,  then  pour  i| 
into  fhallow  flat  glafles,  turn  them  out  upon  glaf^j 
plates,  put  them  in  a flove,  and  turn  them  once  a-. 
day  till  they  are  dry. 

To  burn  Almonds. 

TAKE  two  pounds  of  loaf-fugar,  two  pounds 
of  almonds,  put  them  in  a ftew-pan  with  a pint  ol 
water,  fet  them  over  a clear  coal-fire,  let  them  boil 
till  you  hear  the  almonds  crack,  take  them  off',  and 
ftir  them  about  till  they  are  quite  dry,  then  put  them 
in  a w'ine-fieve,  and  fift  all  tire  fugar  from  them 
, put  the  fugar  into  the  pan  again  with  a little  water,, 
give  it  a boil,  put  four  fpoonfuls  of  feraped  cochi-j 
heal  to  the  fugar  to  colour  it,  put  the.  almonds  into 
the  pan,  keep  flirring  them  over  the  fire  till  they 
are  quite  dry,  put  them  into  a glafs  and  they  \\  ill 
keep  twelve  months. 

To  dry  Damsons. 

GET  your  damfons  when  they  arc  full  ripe, 
fpread  them  on  a coarfe  cloth,  fet  them  in  a very 
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ol  oven,  let  them  Hand  a day  or  two;  if  they  are 
t as  dry  as  a frefh  prune,  put  them  in  another 
ol  oven  for  a day  or  two  longer,  till  they  are 
fitly  dry,  then  put  them  out,  and  lay  them  in  a 
w place  : they  will  eat  like  frefh  plums  in  the  win- 

To  candy  Ginger. 

.BEAT  two  pounds  of  fine  loaf-fugar,  put  one 
i und  in  a toffing-pan,  with  as  much  water  as  will 
llfolve  it,  with  one  ounce  of  race-ginger  grated 
ne,  ftir  them  well  together  over  a very  flow  fire 
1 the  fugar  begins  to  boil,  then  liir  in  the  other 
und,  and  keep  flirring  it  till  it  grows  thick,  then 
gc  it  off' the  fire,  and  drop  it  in  cakes  upon  eai- 
“n-dilhes,  fet  them  in  a warm  place  to  dry,  and 
:iy  will  look  white  and  be  very  hard  and  brittle. 

To  make  Orange-Chips. 

'TAKE  the  bell  Seville  oranges,  pare  themaflant, 
quarter  of  an  inch  broad,  if  you  can  keep  the 
rring  whole  it  looks  much  prettier,  when  you  have 
rred  them  all,  put  them  in  fait  and  fpring  water 
r a day  or  two,  then  boil  them  in  a large  quanti- 
of  fpring  water  till  they  are  tender,  then  drain 
:im  on  a fieve,  have  ready  a thin  fyrup,  made  of 
quart  of  water  and  a pound  of  fine  fugar,  boil 
:;m  a (few  at  a time  to  keep  them  from  breaking] 

I they  look  clear,  then  put  them  into  a fyrup 
ude  ol  fine  loaf-lugar,  with  as  much  water  as  will 
I folve  it,  and  boil  them  to  a candy -height,  when 
:u  take  them  up,  lay  them  on  lieves,  and  grate 
l uble-refined  fugar  all  over  them,  and  put  them 
a dove,  or  by  the  fire  to  dry,  and  keep  them  in 
dry  place  for  ufe.  M 2 
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To  dry  Currants  in  bunches. 

WHEN  the  currants  are  honed  and  tied  up  i 
bunches,  to  every  pound  of  currants  take  a pouri 
and  a half  of  fugar,  and  to  every  pound  of  fugJ 
put  half  a pint  of  water,  boil  the  fyrup  very  wel 
lay  your  currants  it  it,  fet  them  on  the  fire,  and  lei 
them  juft  boil,  take  them  off,  cover  it  clofe  with  ; 
paper,  let  them  ftand  till  the  next  day,  then  makj 
them  fealding-hot,  let  them  ftand  for  two  or  threi 
days,  with  a paper  dole  to  them,  then  lav  them  oi 
earthen-plates,  and  fift  them  well  over  with  fugar 
put  them  in  a ftove  to  dry,  the  next  day  lay  then! 
on  fievcs,  but  do  not  turn  them  till  the  upper-fidd 
is  dry,  then  turn  them,  andffftthe  other  fide  well 
with  fugar;  when  they  are  quite  dry,  lay  them  be] 
twixt  papers. 

To  dry  Apr  icots. 

TAKE  a pound  of  apricots,  pare  and  ft  one! 
them,  put  them  in  your  toffing-pan,  pound  and 
fift  half  a pound  of  double-refined  fugar,  flrew  a lit- 
tle amongft  them,  and  lay  the  reft  over  them  ; let 
them  ftand  twenty-four  hours,  turn  them  three  or 
four  times  in  the  fyrup,  then  boil  them  pretty  quick 
till  they  look  clear,  when  they  are  cold  take  them! 
out,  and  lay  them  on  glaffes,  put  them  into  a ftove, 
and  turn  them  every  half  hour,  the  next  day  every 
hour,  and  after  as  you  fee  occafion. 

To  make  Lemon-Drops. 

DIP  a lump  of  treble-refined  loaf-fugar  in  water, 
boil  it  ftiffifh,  take  it  off,  rub  it  with  the  back  of  a 
fiver  fpoon  to  the  fide  of  your  pan,  then  grate  in 
fiomc  lemon  peel,  boil  it  up,  and  drop  it  on  a pa- 
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;*r ; if  you  want  it  red,  put  in  a little  cochineal. 

Toviakc  Lemon-Drops  another  way. 

\ . 

TAKE  half  a pound  of  pounded  loaf-firgar, 
I ted  very  fine,  put  it  in  a plate,  and  fqueeze  three 
"‘four  lemons  over  it ; mix  it  well  with  a fpoom 
I it  makes  a thickifh  pafte,  then  take  half  a fheet 
'paper  and  cover  it  with  drops  the  fize  ofa  farth- 
i.g,  place  it  in  the  Hove  with  a flow  fire  till  it  is 
mite  dry,  and  take  it  off’  from  the  pap£r  ; if  you 
uoofe  you  may  add  1’ome  of  the  Ik  in  of  the  lemon 
Ifped  or  grated. 

To  make  Peppermint-Drops, 

To  one  hundred  drops  of  oil  of  peppermint,  add 
wo  pounds  of  treble-refined  fugar,  beat  fine  and 
Ifted  through  a lawn-fieve,  with  the  whites  of  three 
ggs,  and  a fmall  quantity  of  orange-flower  water, 
:eat  them  well  up  together,  and  with  a tea-fpoon 
wop  it  on  fine  kitchen  paper  to  whatever  fize  you 
:ifh  to  have  them,  put  them  on  the  hearth  to  dry, 
id  the  next  day  they  will  be  fit  for  ufe. 

To  make  Raspberry  or  Currant-Drops. 

TAKE  half  a pound  of  pounded  loaf  fugar  011a 
late,  then  a quantity  of  rafpberries,  or  currants, 
fiich  you  fqueeze  through  a fieve,  when  that  is 
one  add  the  juice  to  the  fugar  till  it  makes  a pafte 
fa  thickifh  confiftency,  drefs  it  on  fine  cap-paper 
nd  place  it  on  the  ftove  till  dry. 
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To  dry  Peaches. 


PARE  and  done  the  larged  Newington peache 
have  ready  a fauce-pan  of  boiling  water,  put  in  tf 
peaches,  let  them  boil  till  they  are  tender,  lay  thei 
on  a ficve  to  drain,  then  weigh  them,  and  putthci 
in  the  pan  they  were  boiled  in,  and  cover  them  wit! 
$ieir  weight  of  fugar  ; let  them  lie  two  or  dirt 


■ 


hours,  then  boil  them  till  they  areclear,  and  th 
fyrup  pretty  thick,  let  them  dand  all  night  covcrcj 
clofe,  feald  them  very  well,  then  take  them  off  t l 
cool,  then  fet  them  on  again  till  the  peaches  are 
thoroughly  hot,  do  this  for  three  days,  lay  them  or 
plates  to  dry,  and  turn  them  every  day. 


To  candy  Angelica. 

TAKE  it  when  young,  cut  it  in  lengths,  covei 
it  clofe,  and  boil  it  till  it  is  tender,  peel  it,  and  pul 
in  again,  let  it  fimmer  and  boil  till  it  is  green,  then 
take  it  up,  and  dry  it  with  a cloth  ; to  every 'pound 
ofdalks  put  a pound  of  fugar ; put  your  dalks  intcj 
an  earthen-pan,  beat  the  fugar  and  drew  it  over 
them,  let  it  dand  two  days,  then  boil  it  till  it  is  clear) 
and  green,  put  it  in  a cullender  to  drain;  beat  aj 
pound  of  fugar  to  a powder  again,  drew  it  on  your 
angelica,  lay  it  on  plates  to  dry,  and  fet  them  in  the 
oven  after  the  pies  are  drawn. — Three  pounds  and; 
a half  of  fugar  is  enough  for  four  pounds  of  dalks. 

To  candy  Lemon  or  Orange-Peel. 

CUT  your  lemons  or  oranges  long-ways,  and 
take  out  all  the  pulp,  and  put  the  rinds  into  a pret- 
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|\y  flrong  fait  and  hard  water  fix  days,  then  boil 
hem  in  a large  quantity  of  fpring  water  till  they 
i re  tender,  then  take  them  out  and  lay  them  on  a 
• air- fie ve  tq  drain,  then  make  a thin  fyrup  of  line 
maf-fugar,  a pound  to  a quart  of  water ; put  in  your 
ieels  and  boil  them  half  an  hour,  or  till  they  look 
dear,  have  ready  a thick  fyrup  made  of  fine  loaf- 
iugar,  with  as  much  water  as  will  diffolve  it;  put 
:n  your  peels,  and  boil  them  over  a flow  fire,  till 
rou  fee  the  fyrup  candy  about  the  pan  and  peels, 
ihen  take  them  out,  and  grate  fine  fugar  all  over 
hem,  lay  them  on  a hair-fieve  to  drain,  and  fet 
hem  in  a Hove,  or  before  the  fire  to  dry,  and  keep 
hem  in  a dry  place  for  ufe. — Ar.  B.  Do  not  cover 
•our  fauce-pan  when  you  boil  either  lemons  or 
: ^ranges. 

To  boil  Sugar  candy -height. 

PUT  a pound  of  fugar  into  a clean  toffing-pan, 
fvith  half  a pint  of  water,  fet  it  over  a very  clear 
: low  fire,  take  off  the  fcum  as  it  rifes,  boil  it  till  it 
Doks  fihe  and  clear,  then  take  out  a little  with  a 
uTverrfpoon  ; when  it  is  cold,  if  it  will  draw  a thread 
rom  your  fpoon  it  is  boiled  high  enough  for  any 
kind  of  fweet-meat,  then  boil  your  fyrup,  and  when 
it  begins  to  candy  round  the  edge  of  your  pan  it  is 
candy-height. 

N.  B.  It  is  a great  fault  to  put  any  kind  offweef- 
meats  into  too  thick  a fyrup,  efpecially  at  the  firft, 
for  it  withers  your  fruit,  and  takes  off  both  the 
beauty  and  flavour. 
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CHAP.  X. 

ObferOatiens  upon  Creams,  Custards, 

Cheese-Cakes. 


and 


it) 


WHEN  you  make  any  kind  of  creams  ancl 
cuftards,  take  great  care  your  tolling-pan 
be  well  tinned,  put  a l'poonful  of  water  in  it,  tp 
prevent  the  cream  from  Picking  to  the  bottom  o 
your  pan,  then  beat  your  yolks  of  eggs,  and  ftrain 
out  the  treads,  and  follow  the  dircHions  of  your 
receipt. — As  to  cheefe-cakes  they  Piould  not  be 
made  long  before  you  bake  them,  particularly  ai 
mond  or  lemon  checfe-cakes,  for  Handing  makes 
them  oil  and  look  fad,  a moderate  oven  bakes 
them  beP,  if  it  is  too  hot  it  burns  them  and  takes 
off  the  beauty,  and  a very  Pow  oven  makes  theni 
fad  and  look  black ; make  your  cheefe-cakes  up 
juP  when  the  oven  is  of  a proper  heat,  and  they 
will  rife  well  and  be  of  a proper  colour. 


To  make  Pistacho-Cre am. 

TAKE  half  a pound  of  piPacho-nuts,  take  out 
the  kernels,  beat  them  in  a mortar  with  a fpoonful 
of  brandy,  put  them  into  a toPing-pan,  with  a pint 
of  good  cream  and  the  yolks  of  two  eggs  beat  Pne, 
Pir  it  gently  over  a very  flow  fire  till  grows  thick, 
then  put  it  into  a China  foup-plate,  when  it  grows 
cold  Pick  it  all  over  with  fmall  pieces  and  ferve  it 


up. 

To  make  Ciiocolate-Crf.am. 
SCRAPE  fine  a quarter  of  a pound  of  the  beP 
chocolate,  put  to  it  as  much  water  as  will  diffolvc 
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t,  put  in  a marble-mortar,  beat  it  half  an  hour, 
out  in  as  fine  fugar  as  will  fwcetcn  it,  and  a pint 
: nd  a half  of  cream,  mill  it,  and  as  the  froth  rifes 
say  it  on  a fieve,  put  the  remaining  part  ol  your 
ream  in  poflet-glafies,  and  lay  the  frothed  cream 
.ipon  them.— — It  makes  a pretty  mixture  upon  a 
let  of  falvejs. 

To  make  Span  ish-Cr  e a m . 

DISSOLVE  in  a quarter  of  a pint  of  rofe-water 
iuree  quarters  of  an  ounce  of  ifrnglafs  cut  final], run 
tt  through  a hair-fieve,  add  to  it  the  yolks  of  three 
:.ggs,  beat  and  mixed  with  half  a pint  oi  cream,  two 
•orrcl  leaves,  and  fugar  to  your  tafle,  dip  the  difh 
n cold  water  before  you  put  in  the  cream,  then  cut 
out  with  a jigging-iron,  and  lay  it  in  rings  round 
1 iffe  rent-coloured  fweet-nreats. 

To  via ke  I c e - C r e a m . 

PARE,  ltone,  and  fcald  twelve  ripe  apricots, 
neat  them  fine  in  a marble-mortar,  put  to  them  fix 
: unces  of  double-refined  fugar,  a pint  of  Raiding 
;ream,  work  it  through,  a hair-fieve,  put  it  into  a 
1 n that  has  a clofe  cover,  fct  it  in  a tub  of  icebro- 
; en  fmall,  and  a large  quantity  of  fait  put  among!! 

, when  you  fee  your  cream  grow  thick  round  the 
dges  of  your  tin,  ftir  it,  and  fet  it  in  again  till  it 
rows  quite  thick)  when  your  cream  is  all  frozen 
:p,  take  it  out  of  your  tin,  and  put  it  into  the  mould 
011  intend  it  to  be  turned  out  of,  then  put  on  the 
i d,  and  have  ready  another  tub  with  ice  and  fait  in 
.'S  before,  put  your  mould  in  the  middle,  and  lay 
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your  icc  under  and  over  it,  let  it  Hand  four  or  Eva  | 
hours,  dip  your  tin  in  warm  water  when  you  turn 
it  out;  if  it  be  fumrner,  you  mufl  not  turn  it  oul  1 
till  the  moment  you  want  it:  you  mav  life  any  fori 
of  fruit  if  you  have  not  apricots,  only  obferve  to 
work  it  fine. 

To  make.  Clotted  Cream. 

PUT  one  tea-fpoonful  of  earning  into  a quart} 
of  good  cream  ; when  it  comes  to  a curd,  breaki 
it  very  carefully  with  a filver-fpoon,  lay  it  upon  ai 
fieve  to  drain  a little,  put  it  into  a China  foup-| 
plate,  pour  over  it  fomc  good  cream,  with  the  juice] 
of  rafpberries,  damfons,  or  any  kind  of  fruit,  to 
make  it  a fine  pink  colour,  fweeten  it  to  your  tafle,! 
and  lay  round  it  a few  ftrawberry-leaves. — It  is  pro- 
per for  a middle  at  fupper,  or  a corner  at  dinner. 

To  make  Harsthors-C  r e a m . 

TAKE  four  ounces  of  hartfhorn-fhavings,  boil, 
them  in  three  pints  of  water  till  it  is  reduced  to  half 
a pint,  run  it  through  a jelly-bag,  put  to'it  a pint 
of  cream,  let  it  juft  boil  up,  then  put  it  into  jelly*- 
glaffes,  let  it  Hand  till  it  is  cold,  by  dipping  your  j 
glaffes  into  Raiding  water  it  will  flip  out  whole,  then 
flick  them  all  over  with  dices  of  almonds  cut  length- 
ways ; it  eats  well  with  white-wine  and  fugar,  like 
flummery. 

To  make  Riband-Cream. 

TAKE  eight  quarts  of  new  milk,  fet  it  on 
the  fire,  when  it  is  ready  to  boil  put  in  a quart 
of  good  cream;  earn  it,  and  pour  it  into  a large 
bowl,  let  it  ftand  all  right,  then  take  off  the 
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cream,  and  lay  it  011  a fievc  to  drain,  cut  it  to  die 
ffize  of  your  glaffes,  and  lay  red,  green,  or  colour- 
ted  fw.ee  t-meats  between  every  layer  of  cream. 

To  make  Lemon -Cream. 

TAKE  pint  of  fpring  water,  the  rinds  of  two 
tlwo  lemons,  pared  very  thin,  and  the  juice  of 
:three,  beat  the  whites  of  fix  eggs  very  well,  mix 
rthe  whites  with  the  water  and.  lemon,  put  fugar  to^ 
(your  tafte,  then  fet  it  over  the  fire,  and  keep  ftir- 
:ring  it  till  it  thickens,  but  do  not  let  it  boil,  ft  rain 
iit  through  a cloth,  beat  the  yolks  of  fix  eggs,  put 
:it  over  the  fire  till  it  be  quite  thick,  then  put  it  di- 
tto a bowl  to  cool,  and  put  it  in  your  glaffes. 

To  make  St.eeple-Cream  with  Wi.ne-Sours.. 

TAKE  one  pint  of  ftrong  clear  calfs-foot-jelly, 
tthe  yolks  of  four  hard  eggs,  pounded  in  a mortar 
(exceeding' fine,,  with  the  juice  of  a.  Seville  orange, 
„and  as  much  double-refined  fugar  as  will  make  it 
Tweet,,  when: your,  jelly  is  warm  put  it  in,  and  keep 
iftirring  it  till  it  is  cold,  and  grows  as  thick  as  creamy 
ithen  put  it  into  jelly-glaffes,.  the  next  day  turn  it 
• out  into  a difh  with  preferved  wine-fours,  ftick  a 
fprig  of  myrtle  in  the  top  of  every  cream,  and  ferv^j 
it  up  with  flowers,  round  it.. 

To  make  Raspberry-Cream.. 

TAKE  a quart  of  rafpberries,  or  rafpberry- 
jam,  rub  it  through  a hair-fieve  to  take  out  the 
feeds,  miy\it  well  with  your  cream,  put  in  as, 
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much  loaf-fugar  as  will  make  it  pleafant,  then  put  it 
into  a mill-pot  to  raile  a froth  with  a chocolate" 
mill;  as  your  froth  rifes  take  it  oil  with  a fpoon, 
lay  it  upon  a hair-fieve,  when  you  have  got  what 
froth  you  have  occafion  for,  put  the  remainder  of 
your  cream  in  a deep  China-difh  or  punch-bowl, 
put  your  frothed  cream  upon  it  as  high  as  it  will  lie  j 
on,  then  flick  a light  flower  in  the  middle,  and  fend 
it  up. — It  is  proper  for  a middle  at  fupper,  or  a 
corner  at  dinner. 

Lemon-Cream  with  Peel. 

BOIL  a pint  of  cream,  when  it  is  half  cold  put  ! 
Jn  the  yolks  of  four  eggs,  ftir  it  till  it  is  cold,  then 
fet  it  over  the  fire,  with  four  ounces  of  loaf-fugar, 
a tea-fpoonful  of  grated  lemon-peel,  ftir  it  till  it  is 
pretty  hot,  take  it  off  the  fire  and  put  it  in  a bafon 
to  cool,  when  it  is  cold  put  it  into  fweetmeat-glaffes,  ; 
lay  pafle-knots  or  lemon-peel  cut  like  long  11  raws,  j 
over  the  tops  of  your  glaffes. — It  is  proper  to  be 
put  upon  a battom-falver  amongft  jellies,  and  whips. 

Orange-Cream. 

TAKE  the  juice  of  four  Seville  oranges,  and 
the  out-rind  of  one  pared  exceeding  fine,  put 
them  into  a toffing-pan,  with  one  pint  of  water? 
and  eight  ounces  of  fugar,  beat  the  whites  of 
five  eggs,  fet  it  ov*r  the  fire,  ftir  it  one  way  till  it 
grows  thick  and  white,  ftrain  it  through  a gauze- 
fievc,  ftir  it  till  it  is  cold,  then  beat  the  yolks  of 
five  eggs  exceeding  well,  put  it  in  your  tolling- 
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>an  with  the  cream,  Itir  it  over  a very  flow  fire  till 
: is  ready  to  boil,  put  it  into  a bafon  to  cool,  and 
Itir  it  till  it  is  quite  cold,  then  put  it  into  jclly- 

ilafl'es  : lend  it  in  upon  a falvcr,  with  whips  and 
.ellies. 

To  make  Burnt  Cream. 

BOIL  a pint  of  cream  with  fit  gar  and  a little  le- 
mon-peel fhred  fine,  then  beat  the  yolks  of  fix? 
i.nd  the  whites  of  four  eggs  feparately,  when  your 
ream  is  cooled,  put  in  your  eggs,  with  a fpoon- 
ul  of  orange-flower  water,  and  one  of  fine  flour ; 
let  it  over  the  fire,  keep  ftirring  it  till  it  is  thick, 
:mt  it  into  a difh  ; when  it  is  cool  fift  a quarter  of 
1.  pound  of  fugar  all  over,  hold  a hot  falamander 
over  it  till  it  is  very  brown,  and  looks  like  a glafs- 
olate  put  over  your  cream. 

To  make  la  Pompadour-Cream. 

BEAT  the  whites  of  five  eggs  to  a flrong  -froth, 
out  them  into  a toffing-pan,  with  two  fpoonfuls  of 
range-flower  water,  two  ounces  of  fugar,  ltir  it 
ently  for  three  or  four  minutes,  then  pour  it 
nto  your  difh,  and  pour  good  melted  butter  over 

:,  and  fend  it  in  hot. It  is  a pretty  corner- 

tifh  for  a fecond  courfe  at  dinner. 

Tty  make  Tea-Cream. 

TO  half  a pint  of  milk  put  a quarter  of  an 
»u nee  of  fine  hyfon  tea,  boil  them  together, 
train  the  leaves  out,  and  put  to  the  milk  half  a 
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pint  of  cream,  and  two  tea-fpoonfnls  of  rennet;  fe 
it  over  fomc  hot  embers  in  the  difh  you  fend  it  tt 
table  in,  and  cover  it  with  a tin-plate;  when  it  i< 
thick  it  is  enough. — Garnifh  with  iweet-meajts,  anc 
fend  it  up. 


To  make  King  William’s  Cream. 


BEAT  the  whites  of  three  eggs  very  well,  then 
fqueeze  out  the  juice  of  two  large  or  three  fmall 
lemons ; take  two  ounces  more  than  the  weight  of 
the  juice  of  double-refined  fugar,  and  mix  it  toge- 
ther with  two  or  three  drops  of  orange-flower  wa- 
ter and  five  or  fix  fpoonfuls  of  fair  fpring-watcr ; 
when  all  the  fugar  is  melted,  put  the  whites  of  the 
eggs  into  the  pan  and  the  juice,  fet  it  over  a flow 
fire,  and  keep  ftirring  it  till  you  find  it  thicken,  and 
drain  it  through  a coarfe  cloth  quick  into  the  difh*  , 


Snow  and  Cream,  a pretty  Supper-DiJJi. 


MAKE  a rich  boiled  cuftard,  and  put  it  ii 
the  bottom  of  your  China  or  glafs  difh,  then 
take  the  whites  of  eight  eggs,  beat,  with  rofe- 
water  and  a fpoonful  of  treble-refined  fugar?. 
till  it  is  a ftrong  froth;  put  fome  milk  and. 
water  into  a broad  ftew-pan,  and  when  it  boils, 
take  the  froth  off  the  eggs,  and  lay  it  on  the  milk, 
and  water,  and  let  it  boil  once  up  ; take  it  off  care- 
fully, and.  lay  it  on  your  cuftard. 
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To  make  Cream  Cheese. 

PUT  one  large  fpoonful  of  deep  to  five  quarts 
-■if  afterings,  break  it  down  light,  put  it  upon  a 
:loth  on  a fieve-bottom,  and  let  it  run  till  dry, 
>reak  it,  cut  and  turn  it  in  a clean  cloth,  then  put 
:t  into  the  fieve  again,  and  put  on  it  a two-pound 
weight,  fprinkle  a little  fait  on  it,  and  let  it  fland 
nil  night,  then  lay  it  on  a board  to  dry,  when  dry, 
ay  a few  itrawbcrry-leaves  on  it,  and  ripen  it  bc- 
; ween  two  pewter-difhes  in  a warm  place,  turn  it, 
and  put  on  frefli  leaves  every  day. 

To  make  a Trifle. 

PUT  three  large  macaroons  in  the  middle  of 
i rour  difh,  pour  as  much  white-wine  over  them  as 
ihey  will  drink,  then  take  a quart  of  cream,  put  in 
us  much  fugar  as  will  make  it  fweet,  rub  your  fu- 
gar upon  the  rind  of  a lemon,  to  fetch  out  the  ef- 
cncc,  put  your  cream  into  a pot,  mill  it  to 
ilrong  froth,  lay  as  much  froth  upon  a fieve  as 
■ vill  fill  the  difh  you  intend  to  put  the  trifle  in,  put 
he  remander  of  your  cream  into  a'  tofling-pan,  with 
n flick  of  cinnamon,  the  yolks  of  four  eggs  well 
Meat,  and  fugar  to  your  take,  fet  them  over  a gen- 
ie fire,  llir  it  one  way  till  it  is  thick,  then  take  it 
iff  the  fire,  pour  it  upon  your  macaroons;  when  it 
s cold  put  on  your  frothed  cream,  lay  round  it 
different-coloured  fweetmeats,  and  fmall-fhot  com- 
fits, and  figures  or  flowers. 
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Almond-Custards. 

PU  T a quart  of  cream  into  a toffing-pan,  a (tick 
of  cinnamon,  a blade  or  two  of  mace,  boil  it  and' 
fet  it  to  cool,  blanch  two  ounces  of  almonds,  beat 
them  fine  in  a marble-mortar  with  rofe-water,  if  you 
like  a latafia  tafte,  put  in  a few  apricot-kernels  orl 
bittei  almonds,  mix  them  with  your  cream,  fweet- 
en  it  to  yom  tafte,  fet  it  on  a flow  fire,  keep  ftir-  ■ 
ring  it  till  it  is  pretty  thick,  if  you  let  it  boil  it  will 
curdle,  pour  it  into  cups,  &c. 

To  make  Lemon-Custards. 

TAKE  a pint  of  white -wine,  have  a pound  of 
double-refined  fugar,  the  juice  of  two  lemons,  the 
out-rmd  of  one  pared  very  thin,  the  inner-rind  of 
one  boiled  tender  and  rubbed  through  a fieve,  let 
them  boil  a good  while,  then  take  out  thepeel’and 
a little  of  the  liquor,  fet  it  to  cool,  pour  the  reft  in-  j 
to  the  difh  you  intend  for  it ; beat  four  yolks  and  « 
two  whites  of  eggs,  mix  them  with  your  cool  liquor, 
ft  rain  them  into  your  difh,  ftir  them  well  up  toge-j 
tnei,  let  them  on  a flow  fire,  or  boiling  water  to  * 
bake  as  a cuftaid  j when  it  is  enough,  grate  the 
rind  of  a lemon  all  over  the  top ; you  may  brown 
it  over  .with  a hot  falamander. It  may  be  eat  ei- 

ther hot  or  cold. 

To  male,  Orange-Custards. 

BOIL  the  rind  of  half  a Seville  orange  very  ] 
tender,  beat  it  in  a marble-mortar  till  it  is  very  j 
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me,  put  it  to  one  fpoonful  of’ the  befl  brandy,  the 
: ice  of  a Seville  orange,  four  ounces  of  loaf-fu- 
•t,  and  the  yolks  of  four  eggs,  beat  them  all  toge- 
tn  minutes,  then  pour  in  by  degrees  a pint  of  boil* 
kg  cream,  keep  beating  them  till  they  are  cold, 
it  them  into  cuftard-cups,  and  fet  them  in  an  ear- 
'.en-difh  of  hot  water,  let  them  Hand  till  they  are 
t,  then  take  them  out,  and  ftick  preferved  o- 
nge  on  the  top,  and  fervc  them  up  either  hot  or 
Id. — It  is  a pretty  corner-difh  for  dinner,  or  a 
le-di/h  for  flipper. 


To  make  a common  Custard. 

TAKE  a quart  of  good  cream,  fet  it  over  a 
vw  fire,  with  a little  cinnamon,  and  four  ounces 
:fugar ; when  it  is  boiled  take  it  off  the  fire  ; beat 
“ yolks' of  eight  eggs,  put  to  them  a fpoonful  of 
amge-flowcr  water  to  prevent  the  cream  from 
aicking,  ftir  them  in  by  degrees  as  your  cream 
cols,  put  the  pan  over  a very  flow  fire,  ftir  them 
ruefully  one  way  till  it  is  almoft  boiling,  then  put 
nto  cups,  and  ferve  them  up. 


To  make  a Beest  Custard. 

'TAKE  a pint  of  the  beeft,  fet  it  over  the  fire, 
t h a little  cinnamon,  or  three  bay  leaves,  let  it 
boiling  hot,  then  take  it  off',  arid  have  ready 
Ned  one  fpoonful  of  flower,  and  a fpoonful  of 
||  :k  cream,  pour  your  hot  beeft  upon  it  by  de- 
Jres,  mix  it  exceeding  well  together,  and  fweeten 
j|o  your  take;  you  may  cither  put  it  in  crufts  or 
iins  to  bake  it. 


*3®  THE  experienced 

To  male  an  Apple  Floating-Island. 

BAKE  fix  or  eight  very  large  apples,  whei 
thcr  are  cold  peel  and  core  them,  rub  the  pulj 
through  a fieve  with  the  back  of  a wooden-fpooj 
then  beat  it  up  light  with  fine  fugar,  well  lifted,  U 
your  tafte;  beat  the  whites  of  four  eggs  with  orangej 
flower  water  in  another  bowl  till  it  is  a light  froth 
then  mix  it  with  your  apples  a little  at  a time  till  al 
is  beat  together,  and  exceeding  light ; make  a rich 
boiled  cullard,  and  put  it  in  a China  or  glafs  difh. 
and  lay  the  apples  all  over  it.  Garnifh  with  currant 
jelly,  or  what  you  pleafe. 

To  make  Fairy  Butter. 

TAKE  the  yolks  of  four  eggs  boiled  hard,  a 
quarter  of  a pound  of  butter,  beat  two  ounces  o- 
fugar  in  it  large  fpoonful  of  orange-flower  water, 
beat  them  all  together  to  a fine  pafie,  let  it  Hand 
two  or  three  hours,  then  rub  it  through  a cullen-l 
dar  upon  a plate;  it  looks  very  pretty. 

To  make  Almond  Cheese-Cakes. 

TAKE  four  ounces  of  Jordan  almonds,  blanch# 
them,  and  put  them  into  cold  water,  beat  theiujJ 
with  rofe-water  in  a marble -mortar,  or  woodeinl 
bowl,  with  a wooden-peltle,  put  to  it  four  ounces! 
of  fugar,  and  the  yolks  of  four  eggs  beat  finej 
work  it  in  a mortar  or  bowl  till  it  becomes  white 
and  frothy,  then  make  a rich  phff-palte,  which 
mult  be  made  thus:  Taka,  half  a pound  of  flower, 
a quarter  of  a pound  of  butter,  rub  a little 
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: ->F  the  butter  into  the  flour,  mix  , it  ftiff  with  a 
i ittle  cold  w^ater,  then  roll  your  pafte  ftraigjh* 
tout,  drew  over  a little  flour,  and  lay  over  it  in 
'bin  bits  one  third  of  your  butter,  throw  a little 
more  flour  over  the  butter,  do  fo  for  three  times, 
then  put  your  pafte  in  your  tins,  fill  them,  and 
grate  fugar  over  them,  and  bake  them  in  a gentle 
j)ven. 

To  make  Bread  Cheese-Cakes. 

SLICE  a penny  loaf  as  thin  as  poflible,  pour 
on  it  a pint  of  boiling  cream,  let  it  ftand  two  hours, 
then  take  eight  eggs,  half  a pound  of  butter,  and 
i nutmeg  grated,  beat  them  well  together,  put  in 
valf  a pound  of  currants  well  wafhed,  and  dried 
Refore  the  fire,  and  a fpoonful  of  brandy,  or  white 
One  , and  bake  them  in  raifed  crufts,  or  petty- 
:tans. 

To  mak  Citron  Cheese-Cakes. 

BOIL  a quart  of  cream,  beat  the  yolks  of  four 
;ggs,  mix  them  with  your  cream  when  it  is  cold, 
nen  fct  it  on  the  fire,  let  it  boil  till  it  curds,  blanch 
i>>me  almonds,  beat  them  with  orange-flower  wa- 
rt', put  them  into  the  cream,  with  a few  Naples 
i ifcuits,  and  green  citron  Aired  fine,  fweeten  it  to 
our  tafte,  and  bake  them  in  tea-cups. 

To  make  Rice  Cheese-Cakes. 

BOIL  four  ounces  of  rice  till  tender,  put  it 
pon  a fievc  to  drain,  put  in  four  eggs  well  bcat- 
j'li,  half  a pound  of  butter,  half  a pint  of  cream, 
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fix  ounces  of  fugar,  a nutmeg  grated,  and  a glafs 
of  ratafia-water  or  brandy : beat  them  all  together,) 
and  bake  them  in  railed  crufts. 

To  make  Curd  Caeese-Cakes.  • 

TAKE  half  a pint  of  good  curds,  beat  them  with 
four  eggs,  three  fpoonfuls  of  rich  cream  half  a nut- 
meg, one  fpoonful  of  ratafia,  role,  or  orange  wa_ 
tei,  put  to  them  a quarter  of  a pound  of’  fugar, 
half  a pound  of  currants  well  wafhed  and  dried  be- 
foie  the  rire,  mix  them  all  well  together,  and  bake 
it  in  petty -pans,  with  a good  cruft  under  them. 

To  make  Orange  Crumpets. 

TAKE  a pint  of  cream,  and  a pint  of  new  milk, 
warm  it,  and  put  in  it  a little  runnet,  when  it  is 
broke  ftir  it  gently,  lay  it  on  a cloth  to  drain  all 
night,  and  then  take  the  rinds  of  three  oranges,  boil- 
ed as  for  preferving  in  three  different  waters, 
pound  them- very  fine,  and  mix  them  with  the  curd, 
and  eight  eggs  in  a mortar,  a little  nutmeg,  the 
juice  of  a lemon,  or  orange,  and  fugar  to  your 
tafte,  bake  them  in  tin-pans  rubbed  with  butter, 
when  they  are  baked  turn  them  out,  and  put  fack 
and  fugar  over  them. — Some  put  flices  of  preffed 
oranges  among  them.  j 

To  make  Cheese-Cakes. 

SET  a quart  of  new  milk  near  the  fire,  with 
a fpoonful  of  runnet,  let  the  milk  be  blood  warm 
when  it  is  broke,  drain  the  curd  through  a coarfe 
cloth,  now  and  then  break  the  curd  gently  with 
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,7 our  fingers,  rub  into  the  curd  a quarter  of  a 
lorund  of  butter,  a quarter  of  a pound  of  fugar* 

1 nutmeg  and  two  Naples  bifeuits  grated,  the  yolk, 
f four  eggs,  and  the  white  of  one  egg,  one  ounce 
f almonds  well  beat,  with  two  fpoonfuls  of  rofe- 
rater,  and  two  of  fack,  clean  fix  ounces  of  cur- 
ants  very  well,  put  them  into  your  curd,  and  mix 
tern  all  well  together. 

To  make  Curd  Puffs. 

TAKE  two  quarts  of  milk,  put  a little  runnet 
u it,  when  it  is  broke  put  it  in  a coarfe  cloth  to 
rain,  then  rub  the  curd  through  a hair-fieve,  with 
air  ounces  of  butter  beat,  ten  ounces  of  bread, 
nlf  a nutmeg,  and  a lemon-peel  grated  ; a fpoon- 
1 1 of  wine,  and  fugar  to  your  tafte,  rub  your  cups 
iith  butter,  and  bake  them  a little  more  than  half 
n hour. 


To  make  Egg-Cheese. 

BEAT  fix  eggs  well,  put  them  into  three  gills 
: new  milk,  fugar,  cinnamon,  and  lemon-peel, 

your  tafte,  fet  it  over  the  fire,  keep  ftirring 
and  fqueeze  a quarter  of  a lemon  in  it,  to  turn 
to  cheefe,  let  it  run  into  what  fhape  you  would 
we  it,  when  it  is  cool  turn  in  out,  pour  over 
u little  almond-cream,  made  of  fweet  almonds 
rit  fine  with  a little  cream,  then  put  them  into 
)int  of  cream,  let  it  boil  and  ftrain  it,  put  to 
the  yolks  of  three  eggs  well  beat,  fet  it  over 
. : fire,  and  make  it  like  a cuitard. 
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To  make  a Loaf  Royal. 


TAKE  a French  roll,  rafp  it,  cut  off  the  bot- 
tom cruft,  lay  it  in  a pan,  with  the  bottom  up- 
wards, boil  a pint  of  cream,  put  to  it  the  yolks  oij 
two  eggs,  a little  cinnamon  orange-flower  water, 
and  fugar  to  your  tafte,  when  it  is  cold  pour  it  up- 
on the  roll,  let  it  ftand  in  all  night  to  fteep,  then 
make  a very  good  cuftard  of  cream,  a little  fack,j 
orange-flower  water,  and  fugar,  put  the  roll  into  a, 
difh,  with  fome  good  pafte  round  the  edge,  and; 
pour  the  cuftard  upon  it ; you  may  lay  lumps  o£ 
marrow  in  the  cuftard,  and  flick  long  flips  of  citron 
and  orange-peel  in  the  loaf,  then  fend  it  to  the  o-« 
ven  ; a little  time  will  bake  it. 


To  make  a Prince  Loaf. 


TAKE  fmall  French  rolls,  about  the  fize  of  an 
egg,  cut  a fmall  round  hole  in  the  top,  take  out  alii 
the  crumb,  fill  them  with  almond  cuftard,  lay  over 
it  purrant-jelly,  in  thin  dices,  beat  the  white  of  an 
egg  and  double-refined  fugar  to  a froth,  and  ic 
them  all  over  with  it;  five  is  a pretty  difh. 


To  make  a Drunken  Loaf. 


TAKE  a French  roll  hot  out  of  the  oven,  rafpi 
it,  and  pour  a pint  of  red  wine  upon  it,  and  cove) 
it  clofe  up  for  half  an  hour,  boil  one  ounce  of  ma-i 
caroni  in  water  till  it  is  foft,  and  lay  it  upon  a fievi 
to  drain,  then  put  the  fize  of  a walnut  of  bu! 
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- fnto  it,  and  as  much  thick  cream  as  it  will  take, 
en  ferape  in  fix  ounces  of  Parmefan  cheefe,  dra^e 
about  in  your  toffmg-pan,  with  the  macaroni,  till 
be  like  a fine  cullard,  then  pour  it  hot  upon  your 
•f ; brown  it  with  a falamander,  and  ferve  it  up. 

It  is  a pretty  dilli  for  fupper. 

To  make  Snow-Balls. 

IP  ARE  five  large  baking-apples,  take  out  the 
res  with  a fcoop,  fill  the  holes  with  orange  or 
ince  marmalade,  then  make  a little  good  hot 
He,  and  roll  your  apples  in  it,  and  make  your 
ill  of  an  equal  thicknefs,  and  put  them  in  a tin 
•pping-pan,  bake  them  in  a moderate  oven,  when 
a take  them  out,  make  icing  for  them  the  fame 
\y  as  for  the  plum-cake,  and  ice  them  all  over 
ih  it,  about  a quarter  of  an  inch  thick,  fet  them 
pood  diltance  from  the  fire  till  they  are  hardened, 
t:  take  care  you  do  not  let  them  brown,  put  one 
tthe  middle  of  a China-difh,  and  the  other-  five 
and  it ; garni fh  them  with  green  fprigs  and  fmall 
wvers. — They  are  proper  for  a corner  either  for 
;ner  or  fupper. 

To  make  Fried  Toast. 

ZU T a flice  of  bread  about  half  an  inch  thick, 
p it  in  rich  cream,  with  fugar  and  nutmeg  to 
ur  ta He,  when  it  is  quite  foft  put  a good  lump  of 
iter  into  a toffing-pau,  fry  it  a fine  brown,  lay  it 
a difh,  pour  wine-fauce  over  it,  and  ferve  it  up. 
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CHAP.  XI. 

/ ' > 

Objervations  upon  Cakes. 

T T THEN  you  make  any  kind  of  cakes,  be  fur<f 
V V that  you  get  the  things  ready  before  yotll 
begin,  then  beat  your  eggs  well,  and  do  not  leavdl 
them  till  you  have  finifhed  the  cakes,  or  elfe  thejl 
will  go  back  again,  and  your  cakes  will  not  bd 
light : if  your  cakes  are  to  have  butter  in,  takt 
care  you  beat  it  to  a fine  cream  before  you  put  it 
your  fugar,  for  if  you  beat  it  twice  the  time  it  wil 
not  anfwer  fo  well : as  to  plum-cake,  feed-cake,  o 
rice-cake,  it  is  belt  to  make  them  in  wooden  garths 
for  if  you  bake  them  in  either  pot  or  tin  they  burr 
the  outfide  of  the  cakes,  and  confine  them  fo  thai 
the  heat  cannot  penetrate  into  tire  middle  of  youil 
cake,  and  prevents  it  from  riling  ; bake  all  kinds! 
of  cakes  in  a foven,  according  to  the  fize  of  youil 
cake,  and  follow  the  directions  of  your  receipil 
for  through  care  hath  been  taken  to  weigh  and  mea-| 
fure  every  article  belonging  to  every  kind  of  cake3j 
yet  the  management  and  the  oven  mull;  be  left  ta 
the  maker’s  care. 


To  make  a Bride-Cakes. 

TAKE  four  pounds  of  fine  flower  well  dried 
four  pounds  of  frefii  butter,  two  pounds  of  loafl 
fugar,  pound  and  lift  fine  a quarter  of  an  ounce 
of  mace,  the  fame  of  nutmegs ; to  every  pound 
of  flour  put  eight  eggs,  wafh  four  pounds  of 
currants,  pick  them  well,  and  dry  them  before 
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ic  fire,  blanch  a pound  of  fwect  almonds,  and  cut 
iem  length-ways  very  thin,  a pound  of  citron,  one 
ound  of  candied  orange,  the  fame  of  candied  le- 
:.ton,  half  a pint  of  brandy;  firft  work  the  butter 
ith  your  hand  to  a cream,  then  beat  in  your  fugar 
quarter  of  an  hour,  beat  the  whites  of  your  eggs 
* a very  ft rong  froth,  mix  them  with  your  fugar 
nd  butter,  beat  your  yolk  half  an  hour  at  leaf!, 
;ad  mix  them  with  your  cake,  then  put  in  your 
nir,  mace,  and  nutmeg,  keep  beating  it  well  till 
)tir  oven  is  ready,  put  in  your  brandy,  and  beat 
nir  currants  and  almonds  lightly  in,  tie  three 
eets  of  paper  round  the  bottom  oh  your  hoop  to 
yep  it  from  running  out,  rub  it  well  with  butter, 
lit  in  your  cake,  and  lay  your  fweet-meats  in  three 
u ci s with  cake  betwixt  every  layer,  after  it  is  ri- 
;•  1 and  coloured,  cover  it  with  paper  before  your 
cn  is  flopped  up ; it  will  take  three  hours  baking. 

57o  make  Almond-Icing  for  the  Bride-Cake. 

1 BEAT  the  whites  of  three  eggs  to  a flrong  froth, 

.at  a pound  of  Jordan  almonds  very  fine  with  rofe- 

Ltcr5  m^x  your  abo  ids  with  the  eggs  lightly  toge_ 

it,  a pound  of  common  loaf'-fugar  beat  fine,  and 

it  in  by  degrees;  when  your  cake  is  enough,  take 

1 >ut’  aIlci  lay  y°ur  icing  on,  then  put  it  in  to 
Lawn. 

To  make  Sugar-Icing  for  the  Bride-Cake. 

1BEAT  two  pounds  of  double-refined  fugar, 
h two  ounces  of  fine  ftarch,  lift  it  through  a 
izc-fieve,  then  beat  the  whites  of  five  eggs 
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with  a knife  upon  a pewter-difh  half  an  hour;  bea 
it  in  your  fugar  a little  at  a time,  or  it  will  mak< 
the  eggs  fall,  and  will  not  be  fo  good  a colour 
when  you  have  put  in  all  your  fugar,  beat  it  ha! 
an  hour  longer,  then  lay  it  on  your  almond-icirrgt 
and  fpread  it  even  with  a knife ; if  it  be  put  on  at 
loon  as  the  cake  comes  out  of  the  oven  it  will  bJj 
bard  by  the  time  the  cake  is  cold. 

To  make  a good  Plum-Cake.  i 

TAKE  a pound  and  a half  of  fine  flour  wcl 
dried,  a pound  and  a half  of  butter,  three  quarter! 
of  a pound  of  currants  wafhed  and  well  picked* 
ftone  half  a pound  of  raifins,  and  flicc  them,  eigh- 
teen ounces  of  fugar  beat  and  lifted,  fourteen  eggsj 
leave  out  the  whites  of  half  of  them,  Hired  the  peej 
of  a large  lemon  exceeding  fine,  three  ounces  ol 
candied  orange,  the  fame  of  lemon,  a tca-fpoonfui 
of  beaten  mace,  half  a nutmeg  grated,  a tea-cupfu' 
•of  brandy,  or  white  wine,  four  fpoonfuls  of  orange 
flower  water;  firft  work  the  butter  with  your  hanc 
to  a cream,  then  beat  your  fugar  well  in,  whift 
vour  eggs  for  half  an  hour,  then  mix  them  wit! 
your  fugar  and  butter,  and  put  in  your  flour  anc 
fpices;  when  your  oven  is  ready,  mix  your  brandy] 
fruit,  and  fweet-mcats  lightly  in,  then  put  in  youii 
hoop,  and  fend  it  to  the  oven;  it  will  require  tw< 
hours  and  a half  baking. — It  will  take  an  hour  anc 
4 half  beating. 
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To  make  a rich  Seed-Cake. 

TAKE  a pound  of  flour  well  dried,  a pound  of 
utter,  a pound  of  loaf-fugar  beat  and  lifted,  eight 
zgs,  two  ounces  of  caraway-feeds,  one  nutmeg 
tated,  and  jts  weight  of  cinnamon;  firft  beat  your 
atter  to  a cream,  then  put  your  fugar,  beat'  the 
lutes  of  your  eggs  half  an  hour,  mix  them  with 
311 1 *uSar  and  butter,  then  beat  the  yolks  half  an 
3ur,  put  to  it  the  whites,  beat  in  your  flour,  fpices 
' id  feeds,  a little  before  it  goes  to  the  oven-  put 
m the  hoop  and  bake  it  two  hours  in  a quick  oven, 

id  let  it  hand  two  hours.— It  will  take  two  hours 
eating.  ^ 

To  make  a White  Plum-Cake. 

TO  two  pounds  of  flour  well  dried  take  a pound 
ugai  beat  and  lifted,  one  pound  of  butter,  a 

• artci  of  an  ounce  of  mace,  the  fame  of  nutmeg 
teen  eggs,  two  pounds  and  a half  of  currants 

eked  and  walked,  half  a pound  of  candied  lemon 

• ■ fameo  fweet-almonds,  half  a pint  of  faek,  or 
" >’  th,rce  fPoonfuls  orange-flower  wlter, 

• tUttCr  “ 2 Cream>  P«  ^ your  fugar 

wnh  °f  your  eggs  half  an  hour,  mix 

, , - y uSai  a,uI  butter,  then  beat  your 

i t k two  h"r’  T tl,Cm  "ith  >-°ur  whites,  it 
‘ h rC  tU°  h°UrS  bcatlng>  put  in'  your  flou  a 

•,ll  „„„  ,1  • Vead>’  mix your  currants 

all  y ou,  other  Ingredients  lightly  in,  juft  when 

put  ,«  in  your  hoop Two  LuiAill  bake 

N 2 
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To  mahc  little  Plum-Cakes. 

TAKE  a pound  of  flour,  rub  into  it  half  a pound 
of  butter,  the  fame  of  fugar,  a little  beaten  mace;| 
beat  four  eggs  very  well  (leave  out  half  the  whites) 
with  three  fpoonfuls  of  yell,  put  to  it  a quarter  of 
a pound  of  warm  cream,  (train  them  into  your  flour* 
and  make  it  up  light,  fet  it  before  the  fire  to  rife; 
juft  before  you  fend  it  to  the  oven  put  in  three 
quarters  of  a pound  of  currants. 

: 

To  make  Orange-Cakes. 

TAKE  Seville  oranges  that  have  very  good  I 
rinds,  quarter  them,  and  boil  them  in  two  or  three  I 
waters  until  they  are  tender,  and  the  bitternefs  is  I 
gone  off,  feum  them,  then  lay  them  on  a clean  nap- 
kin to  dry,  take  all  the  feeds  and  fkins  out  of  the 
pulp  with  a kmfe,/fhred  the  peels  fine,  put  them  tot 
the  pulp,  weigh  them,  and  put  rather  more  than! 
their  weight  of  fine  fugar  into  a toffmg-pan,  with! 
juft  as  much  water  as  will  diffolve  it,  boil  it  till  it: 
becomes  a pcrfetl  fugar,  then  by  degrees  put  injl 
your  orange-peels  and  pulp,  ftir  them  well  before:] 
you  fet  th'.m  on  the  fire,  boil  it  very  gently  till  it; i 
looks  clear  and  thick,  then  put  it  into  flat-bottomcdl 
glafles,  fet  them  in  a Rove,  and  keep  a conftant 

moderate  heat  to  them,  when  they  are  candied  on 

\ 

the  top  turn  turn  them  out  upon  glaffcs. 

A7.  B.  You  may  make  lemon-cakes  the  fame  way j. 


ENGLISH  HOUSEKEEPER. 


To  make  Lemon-Cakes  a fecond  way. 

BEAT  the  whites  of  ten  eggs  with  a whifk  for 
m hour,  with  three  fpoonfuls  of  t'ofe  or  orange- 
t:  lower  water,  then  put  in  one  pound  of  loaf  in  gar 
heat  and  lilted,  with  the  yellow  rind  of  a lemon 
grated  into  it;  when  it  is  well  mixed  put  in  the  juice 
of  half  a lemon  and  the  yolks  often  eggs  beat  iinooth, 
ruidjuli  before  you  put  it  into  the  oven  flir  in 
(ihrtfe  quartern  of  a pound  of  flour;  butter  your 
[ mn,  and  one  hour  will  bake  it  in  a moderate  oven. 

To  make  Rice-Cake. 

TAKE  fifteen  eggs,  leave  out  half  of  the  whites, 
beat  them  exceeding  well  near  an  hour  with  a whifk, 

1 hen  beat  the  yolks  half  an  hour,  put  to  your  yolks 
i en  ounces  of  loaf-fugar  fifted  fine,  beat  it  well  in, 

( hen  put  in  half  a pound  of  rice-flour,  a little  o- 
.ange-water  or  brandy,  the  rinds  of  two  lemons 
grated,  then  put  in  your  whites,  beat  them  all  well- 
cogetber  for  a quarter  of  an  hour,  then  put  them  in 
u hoop,  and  fet  them  in  a quick  oven  for  half  an 
lour. 

To  make  Ratafia-Cakes. 

TAKE  half  a pound  of  fweet  almonds,  the 
! ame  quantity  of  bitter,  blanch  and  beat  them 
ine  in  orange,  rofe,  or  clear  water,  to  keep  them 
rom  oiling,  pound  and  fift  a pound  of  fine 
lugar,  mix  it  with  your  almonds,  have  ready. 
Aery  well  beat,  the  whites  of  four  eggs,  mix 
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them  lightly  with  the  almonds  and  fugar,  put  it  in 
Sk  prelerving-pan,  and  fet  them  in  a moderate  fire, 
keep  Pining  it  quick  one  way  until  it  is  pretty  hot;  - 
when  it  is  a little  cool,  roll  it  in  (mail  rolls,  and 
out  it  in  thin  cakes,  dip  your  hands  in  flour  and 
inake  them  on  it,  give  them  each  a light  tap  with 
your  finger,  put  them  on  fugar-papers,  and  lift  a 
httie  fine  fugar  over  them  juft  as  you  are  putting 
them  into  a Dow  oven. 

To  make  Ratafia-Cakes  a Jtcoiid  may. 

TAKE  one  pound  and  a half  of  fweet  almonds, 
and  half  a pound  of  bitter  almonds,  beat  them  as 
fine  as  poflible  with  the  whites  of  two  eggs,  then 
heat  the  whites  of  five  eggs  to  a Prong  froth,  (hake 
in  lightly  two  pounds  and  a half  of  fine  loaf- fugar, 
beat  and  fifted  very  fine,  drop  them  in  little  drops 
the  fize  of  a nutmeg  on  cap-paper,  and  bake  them 
in  a Pack  oven. 

"9 

To  Make  Shrewsbury-Cakes. 

TAKE  half  a pound  of  butter,  beat  it  to  a j 
cream,  then  put  in  half  a pound  of  Pour,  one  egg, 
fix  ounces  of  loaf  fugar  beat  and  fifted,  half  an  1 
ounce  of  caraway  feeds  mixed  into  a paPe,  roll 
them  thin,  and  cut  them  round  with  a final]  glafs, 
or  little  tins,  prick  them  and  lay  them  on  Pieets  of  ; 
tin,  and  bake  them  in  a flow  oven. 

To  make  Shrewsbury-Cakes  a fecond  may. 

TO  a pound  of  butter  beat  and  fift  a pound 
of  double-refined  fugar,  a little  mace,  and  four 
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:ggs,  beat  them  all  together  with  your  hand  till  it 
s:  very  light,  and  looks  curdling,  then  fhake  in  a 
ound  and  a half  of  fine  flour,  roll  it  thin,  and  cj^t 
into  little  cakes  with  a tin,  and  bake  them. 

To  make  Bath-Cakes. 

RUB  half  a pound  of  butter  into  a pound  of 
four,  and  one  fpoonful  of  good  barm,  warm  fome 
Team,  and  make  it  into  a light  pafte,  fet  it  to  the 
re  to  rife,  when  you  make  them  up  take  four  ounces 
nf  caraway  comfits,  work  part  of  them  in,  and  drew 
lue  reft  on  the  top,  make  them  into  a round  cake,, 
l ie  fize  of  a French  roll,  bake  them  on  flieet  tins, 
md  fend  them  in  hot  for  breakfaft. 

- • f • _ . • 

To  make  Queen-Cakes. 

TAKE  a pound  of  loaf-fugar,  beat  and  fift  it, 
pound  of  flour  well  dried,  a pound  of  butter, 
light  eggs,  half  a pound  of  currants  waflied  and 
nicked,  grate  a nutmeg,  the  fame  quantity  of  mace 
ind  cinnamon,  work  your  butter  to  a cream,  then 
tut  in  your  fugar,  beat  the  whites  of  your  eggs  near 
aalf  an  hour,  mix  them  with  your  fugar  and  butter ; 
nen  beat  your  yolks  near  half  an  hour,  and  put 
uem  to  vour  butter:  beat  them  exceeding  well  to* 
iet her,  and  put  in  your  flour,  fpices,  and  the  cur- 
unts ; when  it  is  ready  for  the  oven  bake  them  in 
ins,  and  dult  a little  fugar  over  them. 
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To  make  a common  Seed-Cake. 


'*1 AKE  two  pounds  of  flour,  rub  it  into  half  a 
pound  of  powdered  fugar,  one  ounce  of  caraway- 
feeds  beaten,  have  ready  a pint  of  milk,  with  half 
a pound  of  butter  melted  in  it,  and  two  fpoonfufs 
of  new  barm,  make  it  up  into  a pafte,  fet  it  to  the 
fire,  to  rife,  flour  your  tin,  and  bake  it  in  a quick 
even. 


7o  make  Che  am- Cakes. 


BEAT  the  whites  of  nine  eggs  to  a (Lift'  froth, 
then  ftir  it  gently  with  a fpoon,  for  fear  the  froth 
fhould  fall,  and  grate  the  rinds  of  two  lemons,  to 
every  white  of  an  egg,  fhake  in  foftly  a fpoonful 
of  double-refined  fugar  lifted  fine,  lay  a wet  fheet 
of  paper  on  a tin,  and  drop  the  froth  in  little  lumps 
on  it  with  a fpoon  a final  1 difiance  from  each  other, 
and  fift  a good  quantity  of  fugar  over  them,  fet 
them  in  an  oven  after  brown  bread,  make  the  oven 
clofe  up,  and  the  froth  will-rife,  when  they  are  juft 
coloured  they  are  baked  enough,  take  them  out 
and  put  two  bottoms  together,  and  lay  them  on  a 
fieve,  then  fet  them  in  a cool  oven  to  dry.— You 
may  lay  rafpberry.  jam,  or  lay  other  forts  of  fweet. 
meats  betwixt  them,  before  you  clofe  the.  bottom 
together  to  dry. 


To  make  little  Currant-Cakes. 


TAKE  one  pound  and  a half  of  fine  flour,  dry 
t well  before  the  fire,  a pe  und  of  butter,  half  a 
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I) pound  fine  loaf-lugar  well  beat  and  lifted,  four 

1 yolks  of  eggs,  four  lpoonfuls  of  role-water,  four 
fpoon fills  of  lack,  a little  mace,  and  one  nutmeg 
grated;  beat  the  eggs  verj  well,  and  {Hit  them  to 
the  role-water  and  lack,  then  put  to  it  t he  fu gar  and 
butter;  work  them  all  together,  llrew  in  the  cur- 
rants and  the  Hour,  being  both  made  warm  toge- 
ther before. — This  quantity  will  make  fix  or  eight 
cakes;  bake  them  pretty  crifp,  and  a fine  brown. 

To  make  Pr  u s s i a n -C  a k e s . 

TAKE  a pound  of  fugar  beat  and  lifted,  half  a 
pound  of  flour  dried,  and  leven  eggs,  beat  the 
yolks  and  whites  feparate,  the  juice  of  one  lemon, 
the  peel  of  two  grated  very  fine,  half  a pound  of 
almonds  beat  fine  with  with  role-water;  as  loon  as 
the  whites  are  beat  to  a froth,  put  in  all  the  things 
except  the  flour,  and  beat  them  together  for  half 
an  hour>  juft  before  you  fet  it  in  the  oven  fhakein. 
the  flour. — N.  B.  The  whites  and  yolks  mult  be 
beat  feparate,  or  it  will  be  quite  heavy. 


To  viake  a Cake  without  butter. 


BEAT  eight  eggs  half  an  hour,  have  ready 
pounded  and  lifted  a pound  of  loaf-fugar,  fhake 
it  in,  and  beat  it  half  an  hour  more ; put  to  it  a- 
quarter  of  a pound  of  fwcet  almonds  beat  fine, 
with  orange-fio'wer  water,  grate  the  rind  of  a. 
lemon  into  the  almonds,  and  fqueeze  in  the  juice 
of  the  lemon,  mix  them  all  together,  and.  keep 

N 5 
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beating  them  till  the  oven  is  ready,  and  juft  be- 
hue  \ou  let  it  input  to  it  three  quarters  of  a pound 
of  warm  dry  fine  flour;  rub  your  hoop  with  but- 
ter ; an  hour  and  a half  will  bake  it. 


To  make  Barbadoes  J umb  ai.i.s. 

BEAT  very  light  the  yolks  of  four  eggs  and  the 
whites  of  eight  with  a fpoonful  of  rofe-water.  and 
duft  in  a pound  of  treble-refined  fugar,  then  put  in 
three  quarters  of  a pound  of  the  bell  fine  flour,  ftir 
it  lightly  in,  greafe  your  tin-fheets,  and  drop  them 
Jn  tne  fliape  of  a macaroon,  and  bake  them  nice- 
ly. 

. To  make  C h a cknel  ls. 


TO  a pound  of  flour  put  a pound  of  butter,  fix 
eggs  (leaving  out  the  whites)  three  quarters  of  a 
pound  of  powder-fu gar,  a glafs  of  water,  a little  le- 
mon-peel chopped  very  fine,  and  dried  orange- 
flowers-;  work  it  well  together  ; then  cut  it  into  j 
pieces  of  what  bignefs  you  pleafe  to  bake,  and 


glaze  them  with  fugar. 


To  mak e Liu h t W i g g s . 

TO  three  quarters  of  a pound  of  fine  flour  put 
half  a pint  of  milk  made  warm,  mix  in  it  two  or 
three  fpoonfuls  of  light  barm,  cover  it  up,  fet  it 
half  an  hour  by  the  fire  to  rife,  work  in  the  pafte 
four  ounces  of  fugar,  and  four  ounces  of  butter, 
make  it  into  wiggs  with  as  little  flour  as  poffible; 
and  a few  feeds  ; fet  them  in  a quick  oven  to  bake.. 


: ’ V/-  • 
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To  male  Macaroons. 

TO  one  pound  of  blanched  and  beaten  fweet  al- 
monds put  one  pound  of  fugar,  and  a little  rofe- 
water  to  keep  them  from  boiling,  then  beat  the 
whites  of  feven  eggs  to  a froth,  put  them  in  and 
beat  them  well  together,  drop  them  on  wafer-paper, 
grate  fugar  over  them,  and  bake  them. 

To  make  Spanish  Biscuits. 

BEAT  the  yolks  of  eight  eggs  near  half  an  hour, 
then  beat  in  eight  fpoonfuls  of  fugar,  beat  the 
whites  to  a ftrong  froth,  then  beat,  them  very  well 
with  yolks- and  fugar  near  half  an  hour,  putin  four 
fpoonfuls  of  flour,  and  a little  lemon  cut  exceeding 
fine,  and  bake  them  on  papers.. 

To  make  Sponge  Biscuits.. 

* 1 

BEAT,  the  yolks-  of  twelve  eggs  half  an  hour, 
■put  in  a pound  and  a half  of  fugar  beat  and  fifted, 
whifk  it  well  till  you. fee  it  rife  in  bubbles,  beat  the 
■whites  to  a flrong  froth,  whifk  them  well  with  your 
lifugar. and  yolks,  beat  in  fourteen  ounces  of  flour, 
with  the  rinds  of  two  lemons  grated,  bake  them  in 
:tin  moulds  buttered,  or  coffins;  they  require  an 
hot  oven,  the  mouth  muff  not  be  flopped,  when 
> you  put  them  into  the  oven  duff  them  with  fugar; 
they  will  take  half  an  hour  bakings 
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To  moke  Lemon  Biscuits. 

BEAT,  very  well  the  yolks  of  ten  eggs,  and 
the  whites  of  five,  with  four  fpoonfuls  of  orange- 
flower  water,  till  they  froth  up,  then  put  in  a 
pound  of  loaf-fugar  lifted,  beat  it  one  way  for  half 
an  hour  or  more,  put  in  half  a pound  of  flour  with 
the  rafpings  of  two  lemons,  and  the  pulp  of  a fmall 
one,  butter  your  tin,  and  bake  it  in  a quick  oven, 
but  do  not  flop  up  the  mouth  at  firfl  for  fear  it 
fhould  fcorch,  duff,  it  with  fugar  before  you  put  it 
into  the  oven ; it  is  foon  baked. 

To  make  Drop  Biscuits. 


BEAT  the  yolks  of  ten  eggs,  and  the  whites  of 
fix,  with  one  fpoonful  of  rofe -water,  half  an  hour, 
then  put  in  ten  ounces  of  loaf  fugar  beat  and  lifted, 
whifk  them  well  for  half  an  hour,  then  add  one 
ounce  of  caraway-feeds  crufhed  a little,  and  fix 
ounces  o*'  fine  flour,  whifk  in  your  flour  gently, 
drop  them  on  wafrr-papers,  and  bake  them  in  a 
moderate  oven. 


To  make  common  Biscuits. 


BEAT  eight  eggs  half  an  hour,  put  in  a pound 
of  fugar  beat  and  fifted,  with  the  rind  of  a lemon  . 
grated,  whifk  it  an  hour  till  it  looks  light,  then  put 
in  a pound  of  a flour,  with  a little  rofe-water,  and 
bake  them  in  tins,  or  on  paper  with  fugar  over 


them. 
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To  make  Wafers. 


TAKE  two.fpoonfuls  of  cream,  two  of  fugar, 
he  fame  of  flour,  and  one  fpoonful  of  orange-flow- 
r water,  beat  them  well  together  for  half  an  hour, 
hen  make  your  wafer-tongs  hot,  and  pour  a little 
•f  your  batter  in  to  cover  your  irons,  bake  them  on 
flove-fire,  as  they  are  baked  roll  them  on  a flick 
cc  a fpiggot,  as  foon  as  they  are  cold  they  will  be 
ery  crifp;  they  are  proper  for  tea,  or  to  put  upon 
falver  to  eat  with  jellies. 

To  make  Lemon  Puffs. 

BEAT  a pound  of  double-refined  fugar,  lift  it 
trough  a fine  fleve,  put  it  in  a bowl  with  the  juice 
f two  lemons ; beat  them  well  together,  then  beat 
le  white  of  an  egg  to  a very  high  froth,  put  it  in 
tour  bowl,  beat  it  half  an  hour;  then  put  in  three 
Tgs,  with  two  rinds  of  lemons  grated,  mix  it  well 
p,  duft  your  papers  with  fugar,  drop  on  the  puffs 
t fmall  drops,  and  bake  them  in  a moderate  oven. 

To  make  Chocolate  Puffs. 

BEAT  and  fift  half  a pound  of  double-refined 
i.gar,  ferape  into  it  one  ounce  of  chocolate  very 
cie,  mix  them  together,  beat  the  white  of  an  egg 
a very  high  froth,  then  drew  in  your  fugar  and 
locolate ; keep  beating  it  till  it  is  as  fliff  as  pafle, 
;gar  your  papers,  and  drop  them  on  about  the  fize 
1 ' a fixpence,  and  bake  them  in  a very  flow  oven. 
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To  make  Almond  Puffs. 


BLANCH  two  ounces  of  fweet  almonds,  beai 
them  fine  with  orange-flower  water,  beat  the  whites 
of  three  eggs  to  a very  high  froth,  then  drew  in  a 
little  lifted  fugar,  mix  your  almonds  with  your  fu- 
gar  and  eggs,  then  add  more  fugar,  till  it  is  as  ftiff) 
as  palte,  lay  it  in  cakes,  and  bake  it  on  paper  in  a. 
cool  oven. 


TAKE  three  pounds  of  flour,  make  a hole  in 
the  middle  with  your  hand,  then  mix  two  fpoon- 
fuls  of  bran,  with  as  much  milk  and  a little  fait  as 
will  make  it  into  a light  pafle,  pour  your  milk  ; 1 

bran  into  the  middle  of  your  flour,  and  llir  a li 
of  your  flour  into  it,  then  let  it  Hand  all  night,  ; 
the  next  morning  work  all  the  flour  into  the  ba: 
and  beat  it  well  for  a quarter  of  an  hour,  then 
it  Hand  an  hour  ; after  that,  take  it  out  wit 
large  fpoon,  and  lay  it  on  a board  well  dulled  v 
flour,  and  dredge  flour,  over  them;  pat  it  v 
your,  hand,  and  bake  them  upon  your  bake-ltom 


TAKE  a quarter  of  a peck  of  flour,  one  our 
of  butter  melted  in  milk  and  water,  mix  two 
three  fpoonfuls  of  barm  with  it,  It  rain  it  throu 


To  make  Ptckle-ts. 


To  make  Er  e-nch  Bread. 


a lieve,  beat  the  white  of  ari  egg,  put  in  your  \ 
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ter,  with  a little  fait,  work  it  up  to  a light  palie, 
ut  it  into  a bowl,  then  pull  it  into  pieces,  let  it 
and  all  night,  then  work  it  well  up  again,  cover 
; , and  lay  it  on  a dreffer  for  half  an  hour,  then 
*70 rk  all  the  pieces  feparate  and  make  them  into 
oils,  and  fet  them  in  the  oven. 

To  make  White  Bread. 

TO  a gallon  of  the  bell  flour  put  fix  ounces  of 
:f  butter,  half  a pint  of  good  yeft,  a little  fait, 
);reak  two  eggs  into  a bafon,  but  leave  out  one  of 
be  whites,  put  a fpoonful  or  two  of  water  to  them, 
:nd  beat  them  up  to  a froth,  and  put  them  in  the 
f our,  have  as  much  new  milk  as  will  wet  it,  make 
{ juft  cream,  and  mix  it  up,  lay  a handful  of  flour 
:>nd  drive  it  about,  holding  one  hand  in  the  dough, 
ind  driving  it  with  the  other  hand  till  it  is  quite 
ght,  then  put  it  in  your  pan  again,  and  put  it  near 
he  fire,  and  cover  it  with  a cloth,  and  let  it  hand 
m hour  and  a quarter;  make  your  rolls  ten  minutes 
tefore  you  fet  them  in  the  oven,  and  prick  them 
ith  a fork  ; if  they  are  the  bigncfs  of  a French 
>11,  three  quarters  of  an  hour  will  bake  them. 

To  make  Tea  Crumpets. 

BEAT  two*  eggs  very  well,  put  to  them  a. 
iart  of  warm  milk  and  water,  and  a large 
oonful  of  barm:  beat  in  as  much  fine  flour 
, will  make  them  rather  thicker  than  a common 
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batter  pudding,  then  make  your  bakc-ilonc  very! 
hot,  and  rub  it  with  a little  butter  wrapped  in  a| 
clean  linen  cloth,  then  pour  a large  fpoonful  of 
batter  upon  your  done,  and 'let  it  run  to  the  fizc 
of  a tea-faucer ; turn  it,  and  when  you  want  to! 


life  them  road  them  very  crifp,  and  butter  them. 


•a- 


CHAP.  XII. 


LITTLE  SAVOURY  DISHES. 


To  ragoo  Pigs  Feet  and  Ears. 


BOIL  your  feet  and  ears,  then  fplit  your  feet 
down  the  middle,  and  cut  the  cars  in  narrow 
dices,  dip  them  in  batter,  and  fry  them  a good 
brown,  put  a little  beef-gravy  into  a'  toding-pan, 
with  a tea-fpoonful  of  lemon-pickle,  a large  one  of 
mudiroom-catchup,  the  fame  of  browning,  and  a. 
little  fait,  thicken  it  with  a lump  of  butter  rolled 
in  dour,  and  put  in  your  feet  and  ears,  give  them 
a gentle  boil,  and  then  lay  your  feet  in  the  middle 
of  your  difh,  and  the  ears,  round  them,  drain  your 
your  gravy  and  pour  it  over.  Garnifh  with  curled 
pardey. It  is  a pretty  corner-didi  for  dinner. 


To  make  a Salmagundie. 


TAKE  the  white  part  of  a roaded  chicken, 
the  yolks  of  four  boiled  eggs,  and  the  whites 
the  fame,  two  pickled  herrings,  and  a handful  o*| 
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trfley,  chop  them  feparately  exceeding  fmall,  take 
ce  fame  quantity  of  lean  boiled  ham  feraped  fine? 
rrn  a China-bafon  upfide  down  in  the  middle  of  a 
ill,  make  a quarter  of  a pound  of  butter  in  the 
ape  ofa  pine-apple  and  fet  it  on  the  bafon  bottom? 
' v round  your  bafon  a ring  of  flired  parfley,  then 
ring  of  yolks  of  eggs,  then  whites,  then  ham,  then 
’ ickens,  then  herring,  till  you  have  covered  your 
ifon,  and  idl’d  all  the  ingredients;  lay  the  bones 
the  pickled  herrings  upon  it,  with  the  tails  up  to 
ce  butter,  and  the  heads  lying  on  the  edge  of  the 
,(h ; lay  a few  capers,  and  three  or  four  pickled 
flers  round  your  difh,  and  fend  it  up, 

Sauiacundie  a fecond  way. 

CHOP  all  the  ingredients  as  for  the  fir/t,  mix 
e-rn  well  together,  and  put  in  the  middle  of  your 
Hi  a large  Seville  orange,  and  your  ingredients 
tund  it,  rub  a little  cold  butter  through  a lieve, 
nd  it  will  curl,  lay  it  in  lumps  on  the  meat;  flick 
ti  prig  of  curled  parfley  on  your  butter,  and  ferve 

iup. 

To  'oajl  a Calf’s  Heart. 

MAKE  a forcemeat  with  the  crumbs  of  half 
penny-loaf,  a quarter  of  a pound  of  beef-fuet 
rred  fmall,  or  butter,  chop  a little  parfley, 
ceet-marj  oram,  and  lemon-peel,  mix  it  up 
Kh  a little  nutmeg,  pepper,  fait,  and  the  yolk 
an  egg,  fill  your  heart,  and  lay  over  the  fluf- 
■ ‘g  a caul  of  veal,  or  writing-paper  to  keep  it 
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in  the  heart,  lay  it  in  a Dutch  oven,  keep  turning 
it,  and  roaft  it  thoroughly;  when  you  difli  it  up 
pour  over  it  good  melted  butter,  lay  dices  of  le„ 
inon  round  it,  and  fend  it  to  the  table. 


To  drefs  a Dijh  of  Lamb  Bits. 


SKIN  the  (tones  and  fplit  them,  lay  them  on  a . 
dry  cloth  with  the  fweet-breads  and  liver,  and 
dredge  them  well  with  flour,  and  fry  them  in  boil- 
ing lard  or  butter  a light  brown,  then  lay  them  on 
a fieve  to  day  ; fry  a good  quantity  of  parfley,  lay 
your  bits  on  the  difh,  and  the  parfley  in  lumps  o- 
verit ; pour  melted  butter  round  them. 


To fri caffe. c Calf’s  Felt. 

EOIL  your  feet,  take  out  the  bones,  and  cut 
the  meat  in  thin  dices,  and  put  it  into  a tofling- 
pan,  with  half  a pint  of  good  gravy,  boil  therm 
a little,  and  then  put  in  a few  morels,  a tea-ipoon- 
ful  of  lemon-pickle,  a little  mudiroom-powder,  od 
pickled  mufhrooms,  the  yolks  of  four  eggs  boiled 
hard,  and  a little  fait,  thicken  with  a little  butter! 
rolled  in  dour,  mix  the  yolk  of  an  egg  with  a tea- 
cupful of  good  cream,  and  half  a nutmeg  grated, 
put  it  in,  and  fhake  it  over  the  fire,  but  do  not  let| 
it  boil,  it  will  curdle  the  milk  : — gar  nidi  with  1c. 
mon  and  curled  parfley. 

Chickens  in  Savoury  Jelly. 


ROAST  two  chickens,  then  boil  a gang  on 
calfs-feet  to  a ftrong  jelly,  take  out  the  feetj 
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i m off  the  fat,  beat  the  whites  of  three  eggs  very 
II,  then  mix  them  with  half  a pint  of  white-wine 
» lcgar,  the  juice  of  three  lemons,  a blade  or  two 
mace,  a few  pepper-corns,  and  a little  fait,  put 
:m  to  your  jelly  ; when  it  has  boiled  five  or  fix 
mites,  run  it  through  a jelly-bag  feveral  times 
, it  is  very  clear,  then  put  a little  in  the  bottom  of 
> owl  that  will  hold  your  chickens,  when  they  are 
’ d,  and  the  jelly  quite  fet,  lay  them  in  with  their 
:,'afts  down,  then  fill  up  your  bowl  quite  full  with 
: reft  of  your  jelly,  which  you  mu  ft  take  care  to 
r?p  from  fetting  (fo  that  when  you  pour  it  into 
t lr  bowl  it  will  not  break)  let  it  ftand  all  night  a 
: next  day  put  your  bafon  into  warm  water, 

:t tty  near  the  top;  as  loon  as  you  find  it  loofe 
t:he  bafon,  lay  your  difh  over  it,  and  turn  it  out 
mu  it. 

Pigeons  in  Savoury  Jelly. 

ROAST  your  pigeons  with  the  head  and  feet 
\ put  a fprig  of  myrtle  in  their  bills,  make  a jel- 
1 or  them  the  fame  way  as  for  the  chickens,  pour 
tittle  into  a bafon,  w7ficn  it  is  fet  lay  in  the  pige-. 
i with  their  bread  down,  fill  up  your  bowl  with 
ry,  and  turn  itrout  as  before. 

Small  Birds  in  Savoury  Jelly. 

TAKE  eight  fmall  birds,  with  their  heads 
1 feet  on,  put  a good  lump  of  butter  in  them 
few  up  your  vents,  put  them  in  a jug,  cover 
mlofe  writh  a cloth,  fet  them  in  a kettle  of 
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boiling  water  till  they  are  enough,  drain  them  maki 
your  jelly  as  before,  put  a little  into  a bafon,  whei 
it  is  let  lay  in  three  birds  with  their  breafts  down 
cover  them  with  the  jelly,  when  it  is  fet  put  the  o 
thcr  five  with  the  heads  in  the  middle,  fill  up  you 
bowl  with  jelly  as  before,  and  turn  it  out  the  farm 


I 


way. 


Smelts  in  Savoury  Jelly. 

GUT  and  wafh  your  fmdt%  fcafon  them  with 
ntacc  and  fait,  lay  them  in  a pot  with  butter  ovci 
them,  tie  them  down  with  paper,  and  bake  them 
half  an  hour,  take  them  out,  and  when  they  are  a 
little  cool  lay  them  feparately  on  a board  to  drain, 
when  they  are  quite  cold  lay  them  on  a deep  plate 
in  what  form  you  pleafe,  pour  cold  jelly  over  them, 
and  they  will  look  like  fifh. — Make  your  jelly  aa 
before. 


Craw-Fish  in  Savoury  Jelly. 

BOIL  your  craw-fifh,  then  put  a little  in  at 
bowl,  made  as  for  the  chickens,  when  it  is  fet  putt 
a /ew  craw-fifh,  then  cover  them  with  jelly,  when! 
it  is  cold  put  in  more  lays  till  your  bowl  is  full,  let] 
it  fland  all  night,  and  turn  them  out  the  fame  asi 
chickens. 


Craw-Fisii  in  Jelly. 

BOIL  half  a dozen  large  craw-fifh,  and  let 
them  cool,  wipe  them  clean,  lay  them  in  ^ 
punch-bowl,  with  their  backs  downwards,  pour 
on  them  fame  nice  calf’s-foot  jelly,  when  it 
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>ld  turn  it  out  upon  a glafs  difh ; it  makes  a very 
i cttv  lide-dilh  for  cither  dinner  or  fuppcr. 

'iFo  drcfs  Macaroni  with  Parmesan  Cheese. 

BOIL  four  ounces  of  macaroni  till  it  be  quite 
nder,  and  lay  it  on  a fieve  to  drain,  then  put  it 
. a tofling-pan,  with  about  a gill  of  good  cream, 
lump  of  butter  rolled  in  flour,  boil  it  five  minutes, 
3ur  it  on  a plate,  lay  all  over  it  Parmefan  cheefe 
•ailed;  fend  it  to  table  on  a water-plate,  for  it  foon 
rows  cold. 

To  flew  Cheeses  with  Light  Wiggs. 

CUT  a plateful  of  cheefe,  pour  on  it  a glafs  of 
1 )d  wine,  flew  it  before  the  fire,  toafl  a light  wigg, 
our  over  it  two  or  three  fpoonfu  Is  of  hot  red  wine, 
iut  it  in  the  middle  of  your  difh,  lay  the  cheefe  o- 
(cr  it ; and  fcrve  it  up. 

To Jlew  Cheese. 

CUT  your  cheefe  very  thin,  lay  it  in  a toaffer, 
•t  it  before  the  fire,  pour  a glafs  of  ale  over  it, 
■t  it  Hand  till  it  is  all  like  a light  cuftard,  then 
• our  it  on  toafls  or  wiggs,  and  fend  it  in  hot. 

To  Jlew  Cardoons. 

TAKE  the  infide  of  yonr  cardoons,  wafh 
icm  well,  boil  them  in  fait  and  water,  put 
icm  into  a tolling-pan,  with  a little  veal-gravy, 
tea-fpoonful  of  lemon-pickle,  a large  one  of 
.lufhroom-catchup,  pepper  and  fait  to  your 
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tafte,  thicken  it  with  flour  and  butter,  boil  it  a lie 
tie,  and  ferve  it  up  in  a (oup-plate. 

To  fry  Cardoons. 

BOIL  your  cardoons  as  you  did  for  Hewing 
then  dip  them  in  batter  made  of  a fpoonful  of  floui 
and  ale,  fry  them  in  a pan  of  boiling  lard,  poui 
melted  butter  over  them,  and  ferve  them  up. 

To  rogoo  Celery. 

TAKE  off  all  the  outfides  of  your  heads  of  cele* 
ry,  cut  them  in  pieces,  put  them  in  a toffmg-pan. 
with  a little  veal-gravy  or  water,  boil  them  till  they 
are  tender,  put  to  it  a tea-fpoonful  of  lemon-pickle: 
a meat-fpoonful  of  vffite-wine,  and  a little  fait; 
thicken  it  with  flour  and  butter,  and  ferve  them  up> 
with  fippets. 

To fry  Celery. 

BOIL  your  celery  as  for  a ragoo,  then  cut  it 
and  dip  it  in  batter,  fry  it  a light  browm  in  hog's 
lard ; put  it  on  a plate,  and  pour  melted  butter  up- 
on it. 


To  flew  Celery. 

TAKE  off  the  outfide  and  the  green  ends  of 
your  heads  of  celery,  boil  them  in  water  till 
they  are  very  tender,  put  in  a dice  of  lemon,  a 
little  beaten  mace,  thicken  it  with  a good  lump 
of  butter  and  flour,  boil  it  a little,  beat  the  yolks 
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' two  eggs,  grate  in  half  a nutmeg,  mix  them  with 
tea-cupful  of  good  cream,  put  it  to  your  gravy, 

! ake  it  over  the  fire  till  it  be  of  a fine  thicknefs, 

1 it  do  not  let  it  boil;  ferve  it  up  hot. 

y 0 feallop  P O T A T O E S . 

BOIL  your  potatoes,  then  beat  thefm  fine  in  a 
1 >wl  with  good  cream,  a lump  of  butter,  and  fait, 
at  them  into  fcollop-fhells,  make  them  fmooth  oti 
ue  top,  {'core  them  with  a knife,  lay  thin  Dices  of 
liitter  on  the  top  of  them,  put  them  into  a Dutch 
s en  to  brown  before  the  fire.  Three  (hells  arc 
tough  for  adilh. 

/ 

To Jleio  Mushrooms. 

e 

TAKE  large  buttons,  wipe  them  with  a wet 
tunnel,  put  them  in  a flew-pan,  with  a little  water, 
t:  them  ftew  a quarter  of  an  hour,  then  put  in  a 
t tie  fait,  work  a little  flour  and  butter  to  make  it 
5 thick  as  cream,  let  it  boil  five  minutes,  when 
>u  difh  it  up,  put  two  large  fpoonfuls  of  cream 
fixed  with  the  yolk  of  an  egg,  fhake  it  over  the 
re  about  a minute  or  two,  but  do  not  let  it  boil 
r fear  of  curdling;  put  fippets  round  the  infide 
the  rim  of  the  difh,  but  not  toalted,  and  ferve 

up. It  is  proper  for  a fide-difli  for  {'upper, 

r a corner  for  dinner. 

\ _ . 

Another  no  ay  to  Jhw  Mushrooms. 

TAKE  your  mufhrooms,  (if  they  are  buttons, 
i.b  them  with  a flannel)  and  put  them  in  milk 
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and  water;  if  flaps,  peel,  gill,  and  wafli  them, 
put  them  into  your  ftew-pan  with  a little  veal-gra 
try,  a little  mace  and  fait,  thickened  with  a little 
cream  and  the  yolks  of  three  eggs;  keep  it  ftirrind 
all  the  time  left  it  curdle,  and  ferve  them  up  hot. 

To  make  Mushroom  Loaves. 

TAKE  fmall  buttons,  wafli  them  as  for  pickling, 
put  them  in  a tofting-pan,  with  a little  white  bread 
crumbs  that  have  been  boiled  half  an  hour  in  wa- 
ter, then  boil  your  mufhrooms  in  the  bread  and 
water  five  minutes,  thicken  it  with  flour  and  butter?, 
and  two  fpoonfuls  of  cream,  but  no  yolks  of  eggs?, 
put  in  a little  fait,  then  take  rive  fmall  French  rolls’* 
make  holes  in  the  tops  of  them  about  the  fize  of  a. 
fhiliing,  and  ferape  out  all  the  crumb,  and  put  in 
your  mufhrooms;  ftick  a bay-leaf  on  the  top  of  e- 
very  roll.  Five  is  a handfome  di fh  for  dinner,  or 
three  for  fupper. 

To  ragoo  Mushrooms. 

s ’ • 

TAKE  large  mufhrooms,  peel,  and  take  out 
the  infi.de,  broil  them  on  a gridiron,  when  the 
oatfide  is  brown  put  them  into  a tofting-pan, 
with  as  much  water  as  will  cover  them,  let  them 
ftand  ten  minutes,  then  put  to  them  a fpoonful 
of  white  wine,  the  fame  of  browning,  a very 
little  allegar,  thicken  it  with  Hour  and  butter, 
boil  it  a little,  lay  fippets  round  your  difh,  and 
ferve  it  up. 


J 
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To Jlezo  Peas  with  Lettuces. 

SHELL  your  peas,  boil  them  in  hard  water, 
ith  fait  in  it,  drain  them  in  a fieve,  then  cut  your 
ituces  in  dices,  and  fry  them  in  fredi  butter,  put 
our  peas  and  lettuces  into  a tofllng-pan,  with  a 
Ltle  good  gravy,  pepper,  and  lalt,  thicken  it  with 
jur  and  butter,  put  in  a little  fared  mint,  and  fcr.ve 
up  in  a foup-didi. 

To  pooch  Eggs  with  Toasts. 

PUT  your  water  on  in  a flat-bottomed  pan,  with 
'little  fait,  when  it  boils  break  your  eggs  carefully 
and  let  them  boil  ten  minutes,  then  take  them 
n with  an  egg-fpoon,  and  lay  them  on  buttered 
^alfs. 

* • 

To  drejs  Eggs  and  Spin  age. 

PICK  and  walh  your  fpinage  in  feveral  waters, 
;t  a pan  over  the  fire  with  a large  quantity  of  water, 

1 row  a handful  of  fait  in,  when  it  boils  put  your 
iinage  in,  and  let  it  boil  two  minutes  take  it  up 
i th  a fifli  dice,  and  lay  it  on  the  back  of  a hair- 
•‘ve,  fqueeze  the  water  out,  and  put  it  in  a toffing- 
cn,  with  a quarter  of  a pound  of  butter,  keep 
ruing  and  chopping  it  with  a knife  till  it  is  quite 
y,  then  prefs  it  a little  betwixt  two  pewter-plates, 
lit  it  in  the  fhape  of  fippets,  and  fome  in  diamonds, 
-,»ach  your  eggs  as  before,  and  lay  them  on  your 
linage,  and  ferve  them  up  hot. — N.  B.  You  may 
ocoli  inflead  of  fpinage,  and  lay  it  in  bunches  be- 
ixt  every  egg. 
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To  drejs  Eggs  with  Artichoke  Bottoms. 

BOIL  your  artichoke-bottoms  in  hard  water,  |L 
if  dry  ones  in  foft  water,  put  in  a good  lump  of  j 
butter  in  the  water,  it  will  make  them  boil  in  half  j 
the  time,  and  they  will  be  white  and  plump  ; when 
you  take  them  up  put  the  yolk  of  an  hard  egg  in 
the  middle  of  every  bottom,  and  pour  good  melt-  , 
ed  butter  upon  them,  and  ferve  them  up  ; you 
may  lay  afparagus,or  brocoli.  betwixt  every  bottom.  , 

To  viake  a fricafftz  of  Eggs. 

BOIL  your  eggs  pretty  hard,  cut  them  in  round  j 
flices,  make  a rich  fauce  the  fame  way  as  for  boil- 
ed chickens,  pour  it  oyer  your  eggs,  lay  fippets  ‘ 
round  them,  and  put  a whole  yolk  in  the  middle  of 

your  plate. It  is  proper  for  a corncr-dilh  at  flip-  ; 

per. 

To  fry  Sausages. 

Vi  ♦ | 

CUT  them  in  fingle  links,  and  fry  them  in  frcfli 
butter,  then  take  a bice  of  bread,  and  fry  it  a 
good  brown  in  the  butter  you  fried  the  faufages  in, 
and  lay  it  in  the  bottom  of  your  difh,  put  the  1'au- 
fages  on  the  toaft,  in  four  parts,  and  lay  poachcuj 
eggs  betwixt  them  ; pour  a little  good  melted  but-  ■ 
ter  round  them,  and  ferve  them  up. 
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Tojhxv  Cucumbers. 

PEEL  off  the  out-rind,  Dice  the  cucumbers 
1 eu>'  thlck>  % then>  in  frcfli  butter,  and  lay  them 
1 a fievc  t0  drai'h  put  them  into  a toffing-pan, 
ith  a large  glafs  of  red  wine,  the  fame  of  Prong 
l av)-,  a blade  or  two  of  mace,  make  it  pretty 
ldc  with  flour  and  butter,  and  when  it  boils  put 
i your  cucumbers,  keep  (halting  them,  and  let 
i;cm  boil  five  minutes,  be  careful  you  do  not 
1 eak  them ; pour  them  into  a difh,  and  ferve  them 
P>- 

To  make  an  Amulet, 

PUT  a quarter  of  a pound  of  butter  into  a fry. 
Lj-pan,  break  fix  eggs,  and  beat  them  a little 
• am  them  through  a hair-fieve,  put  them  in  when 
fur  butter  is. hot,  and  drew  in  a little  Ihred  par- 
y and  boiled  ham  feraped  fine,  with  nutmeg, 
ipper,  and  fait,  fry  it  brown  on  the  under  fide, 
it  on  your  difh,  but  do  not  turn  it,  hold  a hot  fa  - 
i lander  half  a minute  over  it,  to  take  off  the  raw 
)>k  of  the  eggs ; flick  curled  parfley  in  it,  and 

\c  it  up.  - N.  B.  \ ou  may  put  in  clary  and 
ves,  or  onions  if  you  like  it. 

To  make  an  Amulet  of  Asparagus. 

TAKE  fix  eggs,  beat  them  up  with  cream,  boil 
ic  of  the  largeft  and  fined  afparagus,  when  boil- 
cut  off  all  the  green  in  fipall  pieces,  and  mix 
:m  with  the  eggs,  and  fome  pepper  and  fait  ; 
!4c  your  pan  hot,  and  put  in  a dice  of  butter^ 
m put  them  in,  and  fend  them  up  hot. — You  may 
e them  up  hot  on  buttered  toads 

O 2 


THE  EXPERIENCED 


29- 

Jo  make  Panada. 

GRATE  the  crumb  of  a penny-loaf,  and  boil  it 
in  a pint  of  water,  with  one  onion  and  a few  pep- 
per-corns, till  quite  thick  and  foft,  then  put  in  two 
ounces  of  butter,  a little  fait,  and  half  a pint  oi 
thick  cream,  keep  (lining  it  till  it  is  like  a fine  cuf- 
tard,  pour  it  into  a foup-platc,  and  ferve  it  up. — 
N.  B.  You  may  ufe  fugar  and  currants,  in  Head  of 
onions  an.d  pepper-corns,  if  you  pleafe. 

To  make  a Ramequin  of  Cheese. 

TAKE  fome  old  Chefhire-cheefe,  a lump  of 
butter,  and  the  yolk  of  a hard-boiled  egg,  and  beat, 
it  very  well  together  in  a marble-mortar,  fpread  it 
on  fome  flices  of  bread  toafted  and  buttered  ; hold 
a falamander  over  them  and  fend  them  up. 


PART  III. 


CHAP.  XIII. 


Obf emotions  on  Potting  and  Collaring* 

rOtOVER  your  meat  well  With  butter,  and  tie 
over  it  Prong  paper,  and  bake  it  well ; when. 
i comes  out  of  the  oven  pick  out  all  the  fid  ns  quite 
::lean,  and  drain  the  meat  from  the  gravy,  or  the. 
1 kins  will  hinder  it  from  looking  well,  and  the  gra- 
vy will  foon  turn  it  four,  beat  your  leafoning  well 
oefore  you  put  in  your  meat,  and  put  it  in  by  de^. 
;rees  as  you  are  beating;  when  you  put  it  into  your 
pots,  prefs  it  well,  and  let  it  be  quite  cold  before 
ou  pour  the  clarified  butter  over  it. — In  collaring, 
toe  careful  you  roll  it  up,  and  bind  it  clofe,  boil  it 
ill  it  is  thoroughly  enough,  when  quite  cold  put  it 
;nto  pickle  with  the  binding  on,  next  day  take  off' 
ihe  binding,  when  it  will  leave  the  flun  clear  : make 
refh  pickle  often,  and  your  meat  will  keep  good  a 
>ong  time. 

% 

To  pot  Beef. 


RUB  twelve  pounds  of  beef  with  half  a 
■>ound  of  brown  lugar,  and  one  ounce  of  falt- 
oetre,  let  it  lie  twenty-four  hours,  then  wafh  it 
dean  and  dr.y  it  well  with  cloth,  a fcafon  it  with 
m little  beaten  mace,  pepper  and  fait  to  your 
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^‘then  do!  ,m0,fiVCOr  fix  P,cces-  and  put  it  in  a, 

it  ft  it^  h “ ‘ a P°UI,d  ufl,ut'CT  i"  lumps  upon 

tin  t‘,ko  n °Ve"’  a"d  let  « 'land  three  hour, 

beat  it  in  °llt’  LUt  °d  t,le  har<!  out-fides,  and 

pin  r V,nrTrV'ddt0  U a iittlc  more  mace, 
pti  pei,  and  fait : oil  a pound  of  butter  in  the  pra- 

J J*"?  f“‘  ,;hat  carne  fr<>m  j our  beef,  and  put  it  in 
' n rc'iu"<tsit,  and  beat  it  exceeding  fine, 
■ten  put  tt  into  your  pots,  and  profs  it  elofe  down 
pour  elanfied  butter  over  it,  and  keep  it  in  a dry 


To  J?ot  Beef  to  eat  tike  V E N i s o n . 

PUT  ten  pounds  of  beef  into  a deep  difh,  pour 
over  n a pint  of  red  wine,  and  let  it  lie  in  it  for 
two  days,  thenfeafon  it  with  mace,  pepper  and  fait, 
an  put  it  into  a pot  with  the  wine  it  was  fteeped  in, 
add  to  it  a large  glafsmoreof  wine,  tie  it  down  Math 
paper,  and  bake  it  three  hours  in  a quick  oven ; 
w ten  } ou  take  it  out  beat  it  in  a mortar  or  wood- 
en-bowl, clarify  a pound  of  butter,  and  put  it  in 
as  you  fee  it  requires  it,  keep  beating  it  till  it  is  a 
nne  pafte,  then  put  it  into  your  pots,  lay  a paper  o- 
ver  it,  and  fet  on  a weight  to  prefs  it  down ; the 
next  day  pour  clarified  butter  ov-er  it,  and  keep  it 
in  a dry  place  for  ufe. 


To  pot  Ox-Cheek. 

WHEN  you  Hew  an  ox-cheek,  take  fome  of  the 
flclhy  part,  and  fealon  it  well  with  fait  and  pepper, 
and  beat  it  very  fine  in  a mortar  with  a little  clear 
fat  Hummed  off  the  gravy,  then  put  it  elofe  into 
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our  potting-pots,  and  pour  over  it  clarified  but- 
)!  r,  and  keep  it  for  ufe. 

To  pot  Vex  1 son. 

r IFyour  v.enifon  fie  ltale  rub  it  with  vinegar,  and: 
•t  it  lie  one  hour,  then  dry  it  clean  with  a cloth, 
nd  mb  it  all  over  with  red-wine,  feafon  it  with 
.eaten  mace,  pepper,  and  fait,  put  it  on  an  eac_ 
l ien  difh,  and  pour  over  it  half  a pint  of  red-wine^ 
nd  a pound  of  butter,  and  fet  it  in  the  oven  ; if 
be  a flioulder,  put  a coarfe  pafte  over  it;  and 
lake  it  all  night  in  a brown-bread-oven;  when  it 
» omes  out,  pick  it  clean  from  the  bones  and  beat 
t.  in  a marble-mortar,  with  the  fat  from  your  gra- 
y ; if  you  find  it  not  feafoned  enough,  add  more 
bafoning  and  clarified  butter,  and  keep  beating  it 
II  it  is  a fine  pafte,  then  prefs  it  hard  down  into 
our  pots,  and  pour  clarified  butter  over  it,  and 
■.  ecp  it  in  a dry  place. 

To  pot  Veal. 

CUT  a fillet  of  veal  in  three  or  four  pieces,, 
ieafon  it  with  pepper,  lalt,  and  a little  mace,  put 
it  into  pots  with  half  a pound  of  butter,  tie  a pa- 
»er  over  it,  and  fet  it  in  a hot  oven,  and  Bake 
tt  three  hours,  when  you  take  it  out  cut  off  ai'l 
I he  outfides,  then  put  the  *veal  in  a marble- 
mortar,  and  beat  it  with  the  fat  from  your  gravy,, 
hen  oil  a pound  of  frefh  butter,  and  put  it  in 
1.  little  at  a time,  and  keep  beating  it  till  you 
ce  it  is  like  a fine  pafte,  then  put  it  dole  down 
i nto  your  potting-pots,  put  a paper  upon  it,  and 
et  on  a weight  to  prefs  it  hard  ; when  your  veal, 
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co'd  ana  lliff,  pour  over  it  clarified  butter,  tl.e 
thickncfs  of  a crown-piece,  and  tic  it  dot™. 


To  pot  Mar blk  Veal. 


LOIL  a dried  tongue,  (kin  it,  and  cm  it  as  thir 

P°f,!lb  C’,  and  bcat  11  exceeding  well  with  near  . 
pounc.  of  butter  and  a little  beaten  mace,  till  it  i 
ike  a pafte ; have  ready  veal  dewed  and  beat  the 
fame  way  as  before,  then  put  fome  veal  into  your 
potting-pots,  then  fbme  tongue  in  lumps  over  the 
veal;  fill  your  pot  clofb  up  with  veal,  and  prefs  it 

ceiy  ha  id  down,  and  pour  clarified  butter  over  it. 
and  keep  it  in  a dry  place. 


A.  B.  Do  not  lay  on  your  tongue  in  any  form, 
but  in  lurpps,  and  it  will  cut  like  marble  ; when  you 

fend  it  to  the  table  cut  it  out  in  dices,  and  garnifh  I 
it  with  curled  parfley. 


To  pot  Tongues. 


TAKE  a neats-tongue,  and  rub  it  with  an  ounce 
of  falt-pctre  and  four  ounces  of  brown  fugar,  and 
let  it  lie  two  days,  then  boil  it  till  is  quite  tender, 
and  take  oh  the  (kin  and  fide-bits,  then  cut  the 
tongue  in  very  thin  dices,  and  beat  it  in  a marble- 
mortar,  with  one  pound  of  clarified  butter,  mace, 
pepper,  and  fait  to  your  talle,  beat  it  exceeding 
line,  then  put  it  cloie  down  into  (mall  potting-pots, 
and  pour  clarified  butter  over  it. 
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To  pet  a Hare. 

HANG  up  your  hare  four  or  five  days  with  the 
i kin  on,  then  cafe  it,  and  cut  it  up  as  for  eating, 
put  it  in  a pot,  and  feafon.it  with  mace,  pepper, 
and  fait,  put  a pound  of  butter  upon  it,  tie  it  down, 
and  bake  it  in  a bread-oven,  when  it  comes  out, 
pick  it  clean  from  the  bones,  and  pound  it  very 
Line  in  a mortar,  with  the  fat  from  your  gravy,  then 
put  it  clofc  down  into  your  pots*  and  pour  clarified, 
gutter  over  it,  and  keep  it  in  a dry  place. 

To  pot  Ham  with  Chickens. 

TAKE  as  much  lean  of  a boiled  ham  as  you 
oleafc,  and  half  the  quantity  of  fat,  cut  it  as  thin 
us  poffible,  beat  it  very  fine  in  a- mortar,  withalit- 
Lle  oiled  butter,  beaten  mace,  pepper,  and  fait, 
out  part  of  it  into  a China-pot,  then  beat  the  white 
part  of  a fowl  with  a very  little  feafoning;  it  is  to 
[qualify  the  ham ; put  a layer  of  chicken,  then 
meofham,  then  chicken  at  the  top,  prefs  it  hard 
ilown,  and  when  it  is  cold  pour  clarified  butter  over 
it,  when  you  fend  it  to  the  table  cut  out.  a thin  flics 
m the  form  of  half  a diamond,  and  lay  it  round  the 
.dge  of  your  pot. 

To  pot  Wooccocks.. 

PLUCK  fix  woodcocks,  draw  out  the,  train ; 
"kewer  their  bills  through  their  thighs,  and  put 
the  legs  through  each  other,  and  their  feet  upon 
t heir  breads,  fcafon  them  with  three  • or  four 
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blades  of  mace,  and  a little  pepper  and  fait,  then 
put  them  into  a deep  pot,  with  a pound  of  butter 
over  them,  tie  a ftrong  paper  over  them, /and  bake 
them  in  a moderate  oven  : when  they  are  enough 
lay  them  on  a dilli,  to  drain  the  gravy  from  them, 
then  put  them  into  potting-pots,  and  take  all  the 
blear  butter  from  your  gravy,  and  put  it  upon  them, 
and  fill  up  your  pots  with  clarihed  butter,  and  keep 
them  in  a dry  place. 

. To  pot  Moor  Game. 

PICK  and  draw  your  more-game,  whipe  them 
clean  with  a cloth,  and  feafon  them  pretty  well 
with  mace,  pepper,  and  fait,  put  one  leg  through 
the  other,  roalt  them  till  they  are  quite  enough, 
and  a good  brown  ; when  they  are  cold  put  them 
into  potting  pots,  and  pour  over  them  clarified  but- 
ter, and  keep  them  in  a dry  place. — N.  B.  Obferve 

to  leave  their  heads  uncovered  with  the  butter. 

• , •»  \ . -/  ' 

\ 

To  pot  Pigeons. 

PICK  your  pigeons,  cut  ofF  the  pinions,  wafh 
them  clean,,  and  put  them  into  a fieve  to  drain, 
then  dry  them  with  a cloth,  and  feafon  them  with 
} epper  and  fait,  roll  a lump  of  butter  in  choped 
parflcy,  and  put  it  into  the  pigeons,  few  up  the 
veuts,  then  put  them  into  a pot  with  butter  over 
them,  tie  them  down*  aud  fet  them  in  a moderate 
oven  : when  they  come  out,  put  them  into  potting- 
pots,  and  cover  them  well  with  clarified  butter.. 
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To  pot  all  kinds  of  fmall  Blrd-s.. 

PICK  and  gut  your  birds,  dry  them  well  with' 
pi  cloth,  fealon  them  with  mace,  pepper,-  and  faltr 
• hen  put  them  into  a pot  of  butter,  tie  your  pot 
down  with  paper,  and  bake  them  in  at  moderate  o- 
wen;  when  they  come  out,  drain  the  gravy  from 
them,  and  put  them  into  pottingrpots,  and  coven 
idiem  w ith  clarified  butter,. 

To  make  cLCold  Y'o rcuei-ne  ^Beef.. 

SALT  a.  flank  of  beef  the  fame  way  as  you  did 
idle  round  of  beef,,  and  turn  it.  every  day  for  a 
fortnight  at  lead,  then  lay  it  flat'  upon. a.  table,  beat 
lit  an  hour,  or  till  it  is  foft  all  over,,  then  rub  it  o- 
wcf  with  the  yolks  of  three  eggs,  drew  over  it  a 
quarter  of  an  ounce  of  beaten  mace,  the  fame  of 
i nutmeg,  pepper  and  fait  to  your  tade,  the  crumb 
of  two  penny  loaves-,  and  two  large  handfuls-  of. 
Ijparfley  fhred.  fmall,  then,  cover  it  with,  thin  dices 
of  fat  bacon,  and  roll  your.  bce^  up  very  tight, 

; md  bidd  it.  well  with  packthread,  boil  it  four  hours, 
vwhen.it  is  cold,  lard  it  all  over,  one  row  with  the 
Hean  of.  ham,  a.  fecond  with-  cucumbers,  a third 
[vwith  fat  bacon,  cut  them  in  pieces  about  the  thick- 
mefs  ofapipe  fhank,.  and  lard  it  fo  that  it  may  ap~ 
jpear  red,  green  and  white;  fend  it  to  the  table 
with  pickles  and  fcraped.horfe-radifh  round  it,  keep 
it  in  fait  and  water,  and  a little  vinegar. — You  may 
•keep  it  four  or  five  days  without  pickle. 
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To  collar  a Breast  of  Veal. 


BONE  your  veal,  and  beat  it  a little,  then  rub 
it  over  with  the  yolk  of  an  egg,  drew  over  it  a lit- 
tle beaten  mface,  nutmeg,  pepper,  and  fait,  a large 
handful  of  parllcy  chopped  fmall,  with  a few  fprigs 
of  fwcct-inarjoram,  a little  lemon-peel  cut  exceed- 
ing fine,  one  anchovy  wafhed,  boned,  and  chopped 
very  final!,  and  mixed  with  a few  bread-crumbs, 
then  roll  it  up  very  tight,  bind  it  hard  with  a fillet, 
and  wrap  it.  in  a clean  cloth,  then  boil  it  two  hours 
and  a half  in  foft  water;  when  it  is  enough,  hang 
it  up  by  one  end,  and  make  a pickle  for  it : to  one 
pint  of  fait  and  water  put  half  a pint  of  vinegar, 
when  you  fend  it  to  the  table  cut  a flice  off  one 
end:  garnifh  with  pickles  and  parllcy. 

' ' I 

To  collar  a Cali  s-Head. 


TAKE  a ealf  s-head  with  the  fkin  on,  and  dref 
off  the  hair,  then  rip  it  down  the  face,  and  take  out 
ail  the  bones  carefully  from  the  meat,  and  fteep  it 
in  warm  blue  milk  till  it  is  white,  then  lay  it  flat, 
and  rub  it  with  the  white  of  an  egg,  and  ftrew  over 
it  a tea-fpoonful  of  white  pepper,  two  or  three 
blades  of  beaten  mace,  and  one  nutmeg,  a fpoonful 
of  fait,  two  fcore 'of  oy  Hers  chopped  fmall,  half  a 
pound  of  beef-marrow,  and  a large  handful  of  par- 
ley ; lay  them  all  over  the  infide  of  the  head,  cut 
off  the  ears,  and  lay  them  in  a thin  part  of  the 
head,  then  roll- it  up  tight,  bind  it  up  with  a fillet, 
and  wrap  it  up  in  a clean  cloth,  boil  it  two  hours, 
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id  when  it  is  almoft  cold  bind  it  up  with  a frefli 
Hot,  and  put  it  in  a pickle  made  as  above,  and 
.cep  it  for  ufe. 

To  collar  a Breast  of  Mutton. 

BONE  your  mutton,  and  rub  it  over  with  the 
oik  of  an  egg,  then  grate  over  it  a little  lemon- 
ed, and  a nutmeg,  with  a little  pepper  and  fait, 
wen  chop  final!  one  tea^cfipful  of  capers,  two  an- 
movies,  fhred  fine  a handful  of  parfley,  a few  fweet 
.erbs,  mix  them  with  the  crumb  of  a penny-loaf, 

■ id  drew  it  over  your  mutton  and  roll  it  up  tight, 
.oil  it  two  hours,  then  take  it  up,  and  put  it  into  a 
ickle  made  as  for  the  calf’s-head. 

To  collar  a Pig;.. 

KILL  your  pig,  dreff  off  the  hair,  and  draw 
uit  the  entrails,  and  wafh  it  clean,  take  a fharp 
mife,  rip  it  open,  and  take  out  all  the  bones,  then 
lb  it  all  over  with  pepper  and  fait  beaten  fine,  a 
iw  fage-leaves,  and  fweet-herbs  chopped  fmall, 
nen  roll  up  your  pig  tight,  and  bind  it  with  a.  fillet, 
nen  fill  your  boiler  with  foft  water,  one  pint  of 
iinegar,  and  a handful  of  fait,  eight  or  ten  cloves, 
blade  or  two  of  mace,  a few  pepper-corns,  and  a 
lunch  of  fweet-herbs;  when  it  boils  put  in  your 
; ig,  and  boil  it  tiil  it  is  tender,  then  take  it  up, 
iind  when  it  is  almoft  cold  bind  it  over  again,  and 
1 ut  it  into  an  earthen  pot  and  pour  the  liquor  your 
ig  was  boiled  in  upon  it,  keep  it  covered,  and  it 
, fit  for  ufe. 
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To  collar  a $\v  i n e’s  Fact.. 

CHOP  the  face  in  many;  places,  and  wafh  it  in 
feveral  waters,  then  boil  it  till  the  meat  will  leave 
the  bones,  take  out  the  bones,  cut  open  the  ears, 
and  take  out  the  ear  roots,  cut  the  meat  in  pieces* 
and  feafon  it  with  pepper  and  fait  ; while  it  is  hot 
put  it  into  an  earthen  pot,  and  fet  the  ears  round 
the  outfide  of  the  meat,  put  a board,  on  that  will 
go  in  the  infide  of  the  pot,  and  fet  a heavy  weight  I 
upon  it,  and  let  it  (land  all  night,  the  next  day 
turn  it  out,  cut  it  round-ways,  and  it  will  look, 
clofe  and  bright. 

To  make  Mock  Brawn. 

TAKE  a piece  of  the  belly-part,  and  the  head 
of  a young  porker*  rub  it  with  faltpetre,  and  let 
it  lie  three  days,  then- wafh  it  clean,  fplit  the  head 
and  boil  it,  then  take  out  the  bones,  and  cut  k in, 
pieces,  then  take  four  ox-feet  boiled  tender-  and. 
cut  in  thin  pieces,  lay  them  in  your  belly-piece  with 
a head  cut  Email,  then  roll  it  up  tight  with  fheet 
tin,  that  a trencher,  will  go  i n at  each  end,  boil  it 
four  or  five  hours  : when  it.  comes  out,  fet  it  up- 
on one  end,  and  prefs  the  trencher  down  with  a 
large  lead  weight,  let  it  (land  all  night,  and  in  the 
morning  take  it  out  of  your  tin,  and  bind  it  with  a 
white  fillet,  put  it  into  cold  fait  and  water,  and  it 
will  be  lit  for  ufe. 

N.  B.  You  mull  make  frefh  fait,  and- water  eve- 
ry four  days,  and  it  will  keep  a lon^  time. 
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To  collar  F l a t-R  i b s of  Beef. 

BONE  your  beef,  lay  it  flat  upon  a table,  and 
at  it  half  an  hour  with  a wooden  mallet  till  it  is 
uite  foft,  then  nib  it  with  fix  ounces  of  brown  fu- 
ll r,  four  ounces  of  common  fait,  and  one  ounce 
1 faltpetre  beat  fine,  let  it  lie  then  for  ten  days, 
d turn  it  once  every  day,  take  it  out,  then  put 
in  warm  water  for  eight  or  ten  hours,  then  lay  it 
.t  upon  a table,  with  the  out-ward  fkin  down, 
d cut  it  in  rows,  and  acrofs,  about  the  breadth 
your  finger,  but  take  care  you  do  not  cut  the 
atfide  fkin  ; then  fill  one  nick  with  chopped  par- 
y,  the  fecond  with  fat  pork,  the  third  with  crumbs 
bread,  mace,  nutmeg,  pepper,  and  fait,  then 
rfley,  and  fo  on  till  you  have  filled  all  your  nicks  ; 
twii  roll  it  up  tight,  and  bind  it  round  with  coarfe 
' oad  tape,  wrap  it  in  a cloth,  and  boil  it  four 
five  hours ; then  take  it  up,  and  hang  it  up  by 
lie  end  of  the  firing  to  keep  it  round,  fave  the  li- 
1 or  it  was  boiled  in,  the  next  day  fkim  it,  and 
cl  to  it  half  the  quantity  of  alegar  as  you  have  If- 
i or,  and  a little  mace,  long-pepper,  and  fait, 

im  put  in  your  beef,  and  keep  it  for  ufc. JT.  B. 

hen  you  lend  it  to  the  table  cut  a little  off  both 
ds,  and  it  will  he  in  diamonds  of  different  colours, 
d look  very  pretty,  fet  it  upon  a difh  as  you  do 
,awn  : if  you  make  a frefh  pickle  every  week  it 
.11  keep  a long  time. 

To  co//(ZrBEEF. 

SALT  your  beef,  and  beat  it  as  before,  then 
& lt  over  with  the  yolks  of  eggs,  drew  over  it 
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two  large  handfuls  of  parfley  fhrcd  finall,  half  at* 
ounce  of  mace,  black  pepper  and  fait  to  your  tafle] 
roll  it  up  tight,  and  bind  it  about  with  a coarfe: 
broad  tape,  and  boil  it  till  it  is  tender;  make  a pic-, 
kle  for  it  the  fame  way  as  before. 

To  force  a Roun.d  of  E e e f . 

TAKE  a good  round  ol  beef,  and  rub  it  over  a; 
quarter  of  an  hour  with  two  ounces  offalt-petre,  the 
fame  ofbay-falt,  half  a pound  of  brown  fugar,  and 
a pound  of  common  fait,  let  it  lie  in  it.  for  ten  or' 
twelve  days,  turn  it  once  every  day  in  the  brine,, 
then  wafh  it  .well,  and  make  holes  in  it  with  a pen- 
knife about  an  inch  one  from  another,  and  fill  one 
hole  with  flared  parfley,  a fccond  with  fat  pork  cut 
in  fmall  pieces,  and  a third  with  bread-crumbs,  beef- 
marrow,  a little  mace,  nutmeg,  pepper,  and  faltr 
mixed  together,  then  parfley,  and  fo  on  till  you 
have  filled  all  the  holes,  then  wrap  your  beef  in  a 
cloth,  and  bind  it  with  a fillet,  then  boil  it  four 
hours;  when  it  is  cold,  bind  it  over  again,  and  cut 
a thin  flice  off  before  you  fend  it  to  the  table  : gar- 
nifh  with  parfley  and  red  cabbage. 

To  foife  a Turkey. 

KILL  your  turkey  and  let  it  hang  four  or  five 
days  in  the  feathers,  then  pick  it  and  flit  it  up  the 
back  and  take  out  the  entrails,  bone  it  and  bind  it 
with  a piece  of  matting  like  flurgeon  or  Newcaftle 
falmon,  fet  over  the  fire  a clean  fauce-pan,  with  a 
pint  of  Ifrong  alegar,  a fcore  of  cloves,  three  or  four 
cloves,  three  or  four  blades  of  mace,  a nutmeg 
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. iced,  a few  pepper-corns,  and  a handful  of  fait, 
hen  it  boils  put  in  the  turkey,  and  boil  it  an  hour, 
en  take  it  up,  and  when  cold  put  it  into  an  car- 
en  pot,  and  pour  the  liquor  over  it,  and  keep  it 
-r  ufe.  When  you  fend  it  to  table  lay  fprigs  of 
nncl  of  fennel  over  it. 

To foufe  Pigs  Feet  and  Ears. 

CLEAN  your  pig's  feet  and  ears,  and  boil  them 
FJ  they  arc  tender,  then  fplit  the  feet,  and  put  them 
..to  fait  and  water  with  the  ears;  when  you  ufe 
;.em  dry  well  with  a cloth,  and  dip  them  in  batter 
i.ade  of  flower  and  eggs,  fry  them  a good  brown, 
rid  fend  them  up  with  good  melted  butter. — N.B. 

' ou  may  eat  them  cold;  make  frefli  pickle  every 
1 'o  days,  and  they  will  keep  forne  time. 

To  foufe  Tripe. 

WLIEN  your  tripe  is  boiled,  put  it  into  fait  and 
iter,  change  the  fait  and  water  every  day  till  you 
ce  it,  dip  it  in  batter,  and  fry  it  as  the  pigs  feet 

i d ears,  or  boil  it  in  frefh  fait  and  water,  with  an 
nion  diced,  a few  fprigs  ofparfiey,  and  fend  melt- 

ii  butter  for  fauce. 

To  hang  a Surloin  o/"Beef  to  roajl . 

1 AKE  the  fuet  off  a furloin,  and  rub  it  half  art 
>ur  with  one  ounce  of  faltpctre,  four  ounces  of 
b»mmon  fait,  and  half  a pound  of  brown  fugar, 
l .ng  it  up  ten  or  twelve  days,  then  wafh  it  and  roaft 
Li  you  may  cat  it  either  hot  or  cold. 
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To  fait  Hams. 

AS  foon  as  your  hams  are  cut  out,  rub  them 
very  well  with  one  ounce  of  faltpetre,  half  an  j 
ounce  of  fait  prunella  pounded,  and  one  pound  of 
common  fait  to  every  ham,  lay  them  in  lead  or 
earthen  falt-pans  for  ten  days,  turn  them  once  in 
the  time,  then  rub  them  well  with  common  fait,  let 
them  lie  ten  days  longer,  and  turn  them  every  day; 
then  take  them  out,  and  ferape  them  exceeding 
clean,  and  dry  them  well  with  a clean  cloth,  and 
rub  it  flightly  over  with  a little  fait,  and  hang  them ! 
up  to  dry. 

Tofnokc  Hams. 

WHEN  you  take  your  hams  out  of  the  pickle, 
and  have  rubbed  them  dry  with  acoavfe  cloth,  hang  j 
them  in  a chimney,  and  make  a fire  of  oak  fhav-  j 
ings,  and  lay  it  over  horfe-litter,  and  one  pound  j 
of  juniper-berries ; keep  the  fire  fmothered  down 
for  two  or  three  days,  and  then  hang  them  up  to 
dry. 

J 

To  fait  Chops. 

THROW  over  your  chops  a handful  of  fait, 
and  lay  them  fkin-fide  down  afiant  on  a board,  to 
let  all  the  blood  run  from  them ; the  next  day 
pound  to  every  pair  of  chops  one  ounce  of  bay-falt, 
the  fame  of  faltpetre,  two  ounces  of  brown  fugar, 
and  half  a pound  of  common  fait,  mix  them  toga 
ther,  and  rub  them  exceeding  well,  let  them  lie  ten 
days  it  your  falting-ciftcrn,  then  rub  them  with 
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rommon  fait,  and  let  them  lie  a week  longer,  then 
;ib  them  clean,  and  hang  them  to  dry  in  a dry 

lace. 

• - *■ 

To  fait  Bacon. 

WHEN  your  pig  is  cut  down,  cut  of!  the  Lams 
d head,  if  it  be  a large  one  cut  out  a chine,  but 
uve  the  fpare-ribs,  it  keeps  the  bacon  from  rufl- 
and  the  gravy  in,  fait  it  with  common  fait  and 
'little  faltpetre  (but  neither  bay-falt  nor  fugar), 
it  lie  ten  days  on  a table,  that  will  let  all  the 
i'.ne  run  from  it,  then  fait  it  again  ten  or  twelve 
Ts,  turning  it  every  day  after  the  fecond  faking, 
;m  fcrape  it  very  clean,  rub  a little  dry  fait  on  it, 
i hang  it  up. — N.  B.  Take  care  to  fcrape  the 
:ite  froth  off  very  clean  that  is  on  it,  which  is 
ufed  by  the  fait  to  work  out  of  your  pork,  and 
3 on  a little  dry  fait,  it  keeps' the  bacon  from 
ling : the  dry  fait  will  candy,  and  fhine  like  dia- 
nnds  on  your  bacon. 


To  fait  Tongues. 

SCRAPE  your  tongues,  and  dry  them  clean 
;h  a cloth,  and  fait  them  well  with  common  fait, 
h half  an  ounce  of  faltpetre  to  every  tongue,  lay 
in  in  a deep  pot,  and  turn  them  every  day  for 
.week  or  ten  days,  fait  them  again  and  let  them 
a week  longer,  take  them  up,  dry  them  with 
fth,  flour  them,  and  hang  them  up. 


a 
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To  fait  a Leg  of  Mutton', 

POUND  one  ounce  of  bay-falt,  and  half  ai 
ounce  of  faltpetre,  and  rub  it  all  your  leg  ofmul 
ton,  and  let  it  lie  all  night;  the  next  day  fait  it  we) 
with  common  fait,  and  let  it  lie  a week  or  ten  days 
then  hang  it  up  to  dry. 

To  pickle  Pork. 

CUT  your  pork  in  fuch  pieces  as  will  be  mol 
convenient  to  lie  in  your  powdering-tub,  rub  ever 
piece  all  over  with  faltpetre,  then  take  one  pan 
bay  fait,  and  two  parts  common  fait,  and  rub  ever 
piece  well,  lay  the  pieces  as  clofe  as  poflible  in  you 
tub,  and  throw  a little  fait  over. 

To  pickle  Beef. 

TAKE  fixteen  quarts  of  cold  water,  and  put  tc 
it  as  much  fait  as  will  make  it  bear  an  egg,  then 
add  two  pounds  of  bay-falt,  half  a pound  of  faltpe- 
tre pounded  final],  and  three  pounds  of  brown  fu- 
gar;  mix  all  together,  then  put  your  beef  into  it, 
and  keep  it  in  a dry  cool  place. 


CHAP.  XIV. 

Obfervations  on  Possets,  Gruels,  Sc. 

IN  making  poffets,  always  mix  a little  of  the  hot 
cream  or  milk  with  your  wine,  it  will  keep  tlic 
wine  from  curdling  the  reft,  and  take  the  cream  oil 
the  fire  before  you  mix  all  together. — Obferve,  in 
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iking  gruels,  that  you  boil  them  in  well  tinned 
ice-pans,  for  nothing  will  fetch  the  verdigris  out 
• copper  i'ooner  than  acids  or  wine,  which  are  the 
J:ief  ingredients  in  gruels,  fagos,  and  wheys;  do 
t let  your  gruel  or  fago  fkin  over:  for  it  boils 
ltd  them,  and  makes  them  a muddy  colour. 

To  make  a Sack  Posset. 
iGRATE  two  Naples  bifeuits  into  a pint  of  thin 
cam,  put  in  a Pick  of  cinnamon,  and  fet  it  over 
d How  fire,  boil  it  till  it  is  of  a proper  tbickne.fs ; 
on  add  half  a pint  of  fack,  a (lice  of  the  end  of  a 
imon,  with  fugar  to  your  tafte;  Itir  it  gently  over 
e fire,  but  do  not  let  it  boil  left  it  curdle ; ferve 
up  with  dry  toall. 

To  make  a Brandy  Posset. 

BOIL  a quart  of  cream  over  a flow  fire,  with  a 
vek-  of  cinnamon  in  it,  take  it  off  to  cool,  beat  the 
D>lks  of  fix  eggs  very  well,  and  mix  them  with  the 
fieam ; add  nutmeg  and  fugar  to  your  take,  fet  it 
Ycr  a flow  fire,  and  flir  it  one  way ; when  it  is  like 
ine  thin  cuftard  take  it  off,  and  pour  it  into  your 
rrrinc  or  bowl,  with  a glafs  of  brandy ; ftir  it  gen- 
•f  together,  and  ferve  it  up  with  tea-wafers  round 

Toviakea  Lemon  Posset. 
j -GRATE  the  crumb  of  a penny-loaf  very  fine, 
:td  put  it  into  rather  more  than  a pint  of  water, 
:.th  half  a lemon-peel  grated,  or  fugar  rubbed 
non  it  to  take  out  the  efl’ence;  boil  them  toge- 
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ther  till  it  looks  thick  and  clear,  then  beat  it  very: 
well : — To  the  juice  ofhalf  a lemon  put  in  a pint  oft 
of  mountain  wine,  three  ounces  of  Jordan  almonds,, 
and  one  ounce  of  bitter,  beat  fine,  with  a little  o- 
range-flower  water,  or  French  brandy,  and  fugarj 
to  your  tafle  ; mix  it  well,  and  put  it  in  your  pof-: 
fet,  ferve  it  up  in  a terrinc  or  bowl.  Ar.  B.  An 
orange  poffet  is  made  the  fame  way. 

To  make  an  Almond  Posset. 

GRATE  the  crumb  of  a penny -loaf  very  fine,; 
pour  a pint  of  boiling  milk  upon  it,  let  it  hand  two 
or  three  hours,  then  beat  it  exceeding  well;  add  to 
it  a quart  of  good  cream,  four  ounces  of  almonds 
blanched,  and  beat  as  fine  as  poflible,  with  rofe- 
water  ; mix  them  all  well  together  and  fet  them  o- 
ver  a very  flow  fire,  and  boil  them  a quarter  of  an 
hour,  then  fet  it  to  cool,  and  beat  the  yolks  of 
four  eggs,  and  mix  them  with  your  cream ; when 
it  is  cold  fweeten  it  to  your  tafle  ; then  ftir  it  over 
a flow  fire  till  it  grows  pretty  thick,  but  do  not  let 
it  boil,  it  wiil  curdle;  then  pour  it  into  a China- 
bowl  : when  you  fend  it  to  table  put  in  three  ma- 
caroons to  fwim  on  the  top. — It  is  proper  for  top 
at  flipper. 

To  make  a Wine  Posset. 

TAKE  a quart  of  new  milk  and  the  crumb  of  a 
penny-loaf,  and  boil  them  till  they  are  foft ; when 
you  take  it  off  the  fire,  grate  in  half  a nutmeg,  and 
Elgar  to  your  tafle;  then  put  it  into  a China-bowl, 
and  put  it  in  a pint  of  Lifbonwine  carefully,  a little 
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a time,  or  it  will  make  the  curd  hard  and  tough ; 
rye  it  up  with  toad  and  butter  upon  a plate. 

To  make  an  Ale  Posset. 

A 

PUT  a little  white  bread  in  a pint  of  good  milk, 
it  over  the  fire  then  warm  a little  more  than  a 
it  of  good  ilrong-alc,  with  nutmeg  and  fugar  to 
air  talte,  then  put  it  in  a bowl  ; when  your  milk 
nils  pour  it  upon  your  ale,  let  it  hand  a few  mi- 
;tes  to  clear,  and  the  curd  will  rife  to  the  top  • 
cm  ferve  it  up. 


T 0 mull  W 1 n e. 

(GRATE  half  a nutmeg  into  a pint  of  wine,  and 
!eten  to  your  talte  with  loaf-fugar  ; fet  it  over 
fire,  and  when  it  boils  take  it  off  to  cool ; beat 
■ yolks  of  four  eggs  exceeding  well,  add  to  them 

I little  cold  wine,  then  mix  them  carefully  with 
nrhot  wine,  a little  at  a time,  then  pour  it  back- 
rds  and  forwards  feveral  times  till  it  looks  fine 

II  bright,  then  fet  it  on  the  fire,  and  heat  a little 
n.  time  for  feveral  times  till  it  is  quite  hot  and 
t tty  thick,  and  pour  it  backwards  and  forwards 
teral  times;  then  fend  it  up  in  chocolate  cups, 

ferve  it  up  with  dry  toall  cut  in  long  narrow 

Icces. 

To  mull  Ale. 

JTACL  a pint  of  good  firong-alc,  put  it  into 
||<auce-dan,  with  three  or  four  cloves,  nutmeg 
111  fugar  to  your  talte,  fet  it  over  the  fire,  when 
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it  boils  take  it  ofF  to  cool,  beat  the  yolks  of  Fouil 
eggs  very  well,  and  mix  them  with  a little  cold  ale 
then  put  to  it  your  warm  ale,  and  pour  in  and  out 
oF  your  pan  fevcral  times,  then  fet  it  over  a flow 
fire  and  heat  it  a little,  then  take  it  ofF  again,  and 
heat  it  two  or  three  times  till  it  is  quite  hot,  then 
ferve  it  up  with  dry  toafl. 

To  make  mulled  v y Ji 


BOIL  a quart  of  new  milk  five  minutes  with  a 
flick  of  cinnamon,  nutmeg  and  fugar  to  your  tafiei 
then  take  it  off  the  fire,  and  let  it  Hand  to  cool} 
beat  the  yolks  of  fix  eggs  very,  well,  and  mix  them 
with  a little  cold  cream,  then  mix  them  with  yourl 
milk,  and  pour  it  backwards  and  forwards  the  famq 
as  you  do  mulled  ale,  and  fend  it  to  table  with  a| 
plate  of  bifeuits. 


To  make  Beef  Tea. 

TAKE  a pound  of  lean  beef,  cut  it  in  very  thin 
flices,  put  it  into  a jar,  and  pour  a quart  of  boiling 
water  upon  it,  cover  it  very  clofe  to  keep  in  the 
fleam,  let  it  Hand  by  the  fire  : It  is  very  good  for 
a weak  conllitution,  it  nuiH  be  drank  when  it  is 
milk-warm. 


To  mole  Chicken  Brotii. 


SKIN  a fmall  chicken,  and  fplit  in  two,  and 
boil  one  half  in  three  half  pints  of  water,  wits 
a blade  or  two  of  mace,  a fmall  cruft  of  white 
bread,  boil  it  over  a flow  fire  till  it  is  reduced  to 
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if  the  quantity,  pour  it  into  a bafon,  and  take 
' the  fat,  and  fend  it  up  with  a dry  toad. 

To  make  Chicken  Water. 

V * 

VSKIN  half  a fowl,  break  the  bones,  and  cut  the 
lias  thin  as  poflible,  then  put  it  into  a jar,  and 
i;ir  a pint  of  boiling  water  upon  it  cover  it  dole 
and  fet  it  by  the  fire  for  three  hours,  and  it 
il  be  ready  to  drink. 

To  make  Mutton  Broth. 

LAKE  the  ferag  end  of  a neck  of  mutton,  chop 
into  fmall  pieces,  put  it  into  a faucc-pan,  and 
it  with  water,  fet  it  over  the  fire,  and  when  the 
im  begins  to  rife  take  it  clean  off,  and  put  in  a 
iie  or  two  of  mace,  a little  French  barley,  or  a 
iff  of  white  bread  to  thicken  it;  when  you  have 

I ed  vour  mutton  that  it  will  fhake  to  pieces, 
iin  your  broth  through  a hair-fieve,  feum  off  the 

and  fend  it  up  with  dry  toaft. 

T 0 make  White -W  i n e W h e y . 

nUT  a pint  of  fkimmed  milk,  and  half  a pint  of 
.e  wine  into  a bafon,  let  it  Hand  a few  minutes, 

II  pour  over  it  a pint  of  boiling  water,  let  it 
d a little,  and  the  curd  will  gather  in  a lump, 

fettle  to  the  bottom,  then  pour  your  whey  in- 
China-bowl,  and  put  in  a lump  of  fugar,  a 
;;  of  balm,  or  a flice  of  lemon. 

P 
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To  make  Scurvy  Gra^s  Wh'ey, 

BOIL  a pint  of  blue  milk,  take  it  off  to  cool 
then  put  in  two  fpoonfuls  of  the  juice  of  feurvy 
grafs,  and  two  lpoonfuls  of  good  old  verjuice,  lei 
it  over  the  fire,  and  it  will  turn  to  a fine  whey ; ii 
is  very  good  to  drink  in  the  fp ring  for  the  feurvy. 

‘J  o make  Cream  rf  Tartar  Whey. 

PUT  a pint  of  blue  milk  over  the  fire,  when  id 
begins  to  boil,  put  in  two  tea-fpoonfuls  of  cream  oil 
tartar,  then  take  it  oil  the  fire,  and  let  it  hand  till 
the  curd  fettles  to  the  bottom  of  the  pan,  then  pour! 
it  into  a bafon  to  cool,  and  drink  it  milk  warm. 

To  make  Barley-Water. 

TAKE  two  ounces  of  barley,  boil  it  in  twoi 
quarts  of  water  till  it  looks  white,  and  the  barley 
grows  foft,  then  11  rain  the  water  from  the  barley* 
add  to  it  a little  currant-jelly  or  lemon. — N.  B. I 
You  may  put  a pint  more  water  to  your  barley! 
and  boil  it  over  again. 

x i 

7 o make  Grout  Gruel. 

BOIL  half  a pound  of  grouts  in  three  pints  of 
water  or  more,  as  you  would  have  your  gruel  for 
thicknefs,  with  a blade  or  two  of  mace  in  it;  when 
your  grouts  are  foft,  put  in  it  white  wine  and  f'ugar 
to  vour  talfe,  then  take  it  off  the  fire,  put  to  it  a 
quarter  of  a pound  of  currants,  waflied  and 
picked,  put  it  in  a China-bowl,  with  a toalt  of 
' bread  round  it,  cut  in  long  narrow  pieces. 
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To  wake  Sago  Gruel. 

TAKE  four  ounces  of  fago,  give  it  a fcald  in 
)t  water,  then  {train  it  through  a hair- fie and 
it  it  over  the  hre,  with  two  quarts  of  water  and  a 
ick  of  cinnamon,  keep  fkimming  it  till  it  grows 
ickand  clear ; when  your  fagois  enough,  take  out 
.e  cinnamon, and  put  in  a pint  of red  wine;  if  you 
ould  have  it  very  ftrong  put  in  more  than  a pint, 
ndfweeten  it  to  your  tafle,  then  let  it  over  fire  to 
arm,  but  do  not  let  it  boil  after  the  wine  is  put  in, 
weakens  the  tafle,  and  makes  the  colour  not  fo 
iaep  a red;  pour  it  into  a terrine,  and  put  in  a 
;ice  of  lemon  when  you  are  fending  it  to  table. — 
l is  proper  for  a top-difh  for  fupper. 

T o make  Sago  with  M ilk. 

WASH  your  fago  in  warm  water,  and fet  it  over 
ue  fire  with  a flick  of  cinnamon,  and  as  much  wa- 
: r as  will  boil  it  thick  and  foft,  then  put  in  as  much 
kin  cream  or  new  milk  as  will  make  it  a proper 
! ticknefs,  grate  in  half  a nutmeg,  fweetenit  to  your 
i fie,  and  ferve  it  up  in  a China-bowl  or  terrine. — 
t . proper  for  a top-difh  for  fupper. 

T o make  B a r l e y Gruel. 

TAKE  four  ounces  of  pearl-barley,  boil  it  in 
vo  quarts  of  water,  with  a flick  of  cinnamon  in 
till  it  is  reduced  to  one  quart,  add  to  it  a little 
ore  than  a pint  of  red  wine,  and  fugar  to  your 
fie,  wafli  and  pick  two  or  three  ounces  ofeurrants 
ery  clean. 
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To  make  Water  Gruel. 

TAKE  one  fpoonful  of  oatmeal,  boil  it  in  threg 
pints  of  water  for  an  hour  and  a half,  or  till  it  iq 
fine  and  fmooth,  then  take  it  off  the  fire  and  let  it; 
fland  to  fettle,  then  pour  it  on  a China-bowl,  and] 
add  white  wine,  fugar,  and  nutmeg  to  your  tafte, 
ferve  it  up  hot  with  a buttered  toaft  upon  a plate. 

To  make  afweet  Panada. 

CUT  all  the  cruft  off  a penny-loaf,  dice  the  reft 
very  thin,  and  put  it  into  a fauce-pan  with  a pint 
of  water,  boil  it  till  it  is  very  foft  and  looks  clear, 
then  put  in  a glafs  of  lack  or  Madeira  wine,  grate 
in  a little  nutmeg,  and  put  in  a lump  of  butter  the  j 
lize  of  a walnut,  and  fugar  to  your  tafte,  beat  it 
exceeding  fine,  then  put  it  in  a deep  foup-difli, 

and  ferve  it  up. N.  B.  You  may  leave  out  the 

wine  and  fugar,  and  put  in  a little  good  cream  and 
a little  fait,  if  you  like  it  better. 

To  make  Chocolate. 

SCRAPE  four  ounces  of  chocolate,  and  pour  a 
quart  of  boiling  water  upon  it,  mill  it  well  with  a 
chocolate-mill,  and  fwceten  it  to  your  tafte,  give  it 
a boil  and  let  it  Hand  all  night,  then  mill  it  again 
very  well,  boil  it  two  minutes,  then  mill  it  till  it 
will  leave  the  froth  upon  the  top  of  your  cups. 


ENGLISH  HOUSEKEEPER. 


3 1 7 


CHAP.  XV. 

Obfervations  on  Wines,  Catchup,  and 
Vinegar. 

’ 71  TINE  is  a very  ncceffary  thing  in  mofl  famr- 
'▼  V lies,  and  is  often  fpoiled  through  mifma- 
igemcnt  of  putting  together ; for  if  you  let  it  ftand 
<o  long  before  you  get  it  cold,  and  do  not  take 
r‘eat  care  to  put  your  barm  upon  it  in  time,  it 
iimmer-beams  and  blinks  in  the  tub,  fo  that  it 
lakes  your  wine  fret  in  the  cafk,  and  will  not  let 
fine ; it  is  equally  as  great  a fault  to  let  it  work 
>o  long  in  the  tub,  for  that  takes  off  all  the  fweet- 
efs  and  flavour  of  the  fruit  or  flowers  your  wine  is 
lade  from,  fo  the  only  caution  I can  give  is  to  be 
■ ireful  in  following  the  receipts,  and  to  have  your 
effels  dry,  rince  them  with  brandy,  and  clofe 
tern  up  as  foon  as  your  wine  has  done  fermenting. 


To  make  L e m o n - W ine  to  drink  like  Citron- 

Water. 

PARE  five  dozen  of  lemons  very  thin,  put 
ic  peels  into  five  quarts  of  French  brandy,  and 
-t  them  {land  fourteen  days,  then  make  the  juice 
ito  a fyrup  with  three  pounds  of  fingle-refined 
igar ; when  the  peels  are  ready,  boil  fifteen 
: allons  of  water  with  forty  pounds  of  fingle-re- 
ned  ftigar  for  half  an  hour,  then  put  it  into  a 
ub ; when  cool  add  to  it  one  fpoonful  of  barm, 
-t  it  work  two  days,  then  turn  it  and  put  in 
he  brandy,  peels,  and  fyrup,  Air  them  all  together, 

* 3 
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and  clofc  up  your  cafk,  let  it  Hand  three  months, 
then  bottle  it,  and  it  will  be  pale,  and  as  fine  as 
any  citron-water;  it  is  more  like  a cordial  than, 
wine. 

To  make  Lemon-Winf,  afecond  way. 

TO  one  gallon  of  water  put  three  pounds  of  j 
powder-fugar,  boil  it  a quarter  of  an  hour;  fcuml 
it  well,  then  pour  it  on  the  rinds  of  four  lemons 
pared  very  thin,  make  the  juice  into  a thick  fyrup 
with  half  a pound  of  the  above  fugar,  take  a flicc 
of  bread  toalted,  and  1'pread  on  it  a fpoonful  of 
new  barm,  put  it  in  the  liquor  when  lukewarm,  and 
let  it  work  two  days,  then  turn  it  into  your  cafk,  J 
and  let  it  Hand  three  months  and  then  bottle  it. 

To  make  Orange-Wine. 

TO  ten  gallons  of  water  add  twenty-four  pounds 
of  lump-fugar,  beat  the  whites  of  fix  eggs  very  well, 
and  mix  them  when  the  water  is  cold,  then  "boil  it 
an  hour,  fkim  it  very  well,  take  four  dozen  of  the  . 
rougheft  and  largeit  Seville  oranges  you  can  get, 
pare  them  very  thin,  put  them  into  a tub,  and  put 
the  liquor  on  boiling  hot,  and  when  you  think  it  is  i 
cold  enough  add  to  it  three  or  four  fpoonfuls  of 
new  yeft,  with  the  juice  of  the  oranges,  and  half  I 
an  ounce  of  cochineal  beat  fine,  and  boiled  in  a 
pint  of  water,  ftir  it  all  together,  and  let  it  work 
four  days,  then  put  it  in  the  calks,  and  in  fix  weeks 
time  bottle  it  for  ufe. 

To  make  O r ange -W i n e a feccnd  way. 

TO  ten  gallons  of  water  add  twcnty-fe\ en  ; 
pounds  of  lump-fugar,  boil  it  one  hour,  fkim  it  | 
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: die  time,  then  take  the  peels  of  five  dozen  of 
sanies  pared  very  thin,  put  them  into  a tub,  when 
mi  take  the  liquor  off  the  fire  pour  it  upon  them, 
,d  when  it  is  almoft  cold  acid  to  it  three  Ipoonfuls 
crood  veil  and  free  from  beingbittcr,  with  the  juice 
f all  your  oranges  ; let  it  work  two  or  three  days, 
iir  it  twice  a-day,  then  put  it  into  a barred  with 
np  quart  of  mountain-wine,  and  four  ounces  . 

Me  fyrup  of  citron  ; ftir  it  well  in  the  liquor  ; leave 
we  barrel  open  till  it  has  done  woiking,  th^n  c o e 
well  up,  let  it  Hand  fix  weeks,  and  bottle  it. 

To  make.  Orange-Wink  a third  way. 

TAKE  fix  gallons  of  water,  and  fifteen  pounds 
ff  powder- fugar,  the  whites  of  fix  eggs  well  beat, 
j.  oil  them  all  three  quarters  of  an  hour,  and  fkitn  it 
i /ell  • when  it  is  cold  for  working,  take  fix  fpoon- 
iuls  of  good  yeft,  and  fix  ounces  of  the  fyrup  of 
lemons,  mix  them  well,  and  add  it  to  the  liquor,  with 
die  juice  and  peel  of  fifteen  oranges;  let  it  work 
vwo  days  and  one  night,  then  turn  it,  and  in  three 
months  bottle  it. 

To  make  S m y r n a Raisin  -d\  i n e • 

TO  one  hundred  of  raifins  put  twenty  gallons 
if  water,  let  it  (land  fourteen  days,  then  put  it  in- 
o your  cafk ; when  it  has  been  in  fix  months,  add 
o it  one  gallon  of  French  brandy,  and  when  it  is 
ine  bottle  it. 

To  make  Elder  Raisin Av  ine. 

TO  every  gallon  of  water  put  fix  pounds  o£ 
Malaga  raifins  (bred  lmall,  put  them  into  a vef- 
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H pour  the  water  on  them  boiling  hot,  and  Jell 
It  hand  nine  days,  birring  it  twice  every  day,  gel 
the  elder-berries  when  full  ripe,  pick  them  off  thi 
italks,  put  them  into  an  earthen-pot,  and  fet  them 
in  a moderate  oven  all  night,  then  drain  them 
through  a coarfe  cloth,  and  to  every  gallon  of 
liquor  add  one  quart  of  this  juice,  dir  it  well  to<re. 
thcr,  then  toad  a dice  of  bread,  and  Ipread  three 
fpoontuls  of  yeft  on  both  fides,  and  put  it  in  your 
wine,  and  let  it  work  a day  or  two,  then  tun  it  in- 
to your  cad;,  fill  it  up  as  it  works  over,  when  it 

has  done  working  dole  it  up,  and  let  it  Hand  one 
year. 

To  make  R a i s i n-W i k e another  may. 

BOIL  ten  gallons  of  fpring-water  one  hour, 
when  it  is  milk-warm  to  every  gallon  add  fix  pounds 
of  Malaga  raifins,  clean  picked  and  half-chopped,  j 
Ihr  it  up  together  twice  a-day  for  nine  or  ten  days'  ( 
then  run  it  through  a hair-fieve,  and  fqueeze  the 
raifins  well  with  your  hands,  and  put  the  liquor  in 
j our  barrel,  bung  it  clofe  up,  and  let  it  Land  three 
months,  and  then  bottle  it. 

To  make  G i n g e r- W ike. 

TAKE  four  gallons  of  fpring-water  and  feven 
pounds  of  Lifbon12££Tboil  it  a quarter  of  an  hour, 
and  keep  fkimming  it  well ; when  the  liquor  is  cold 
fqueeze  in  the  juice  of  two  lemons,  then  boil  the 
peel  with  two  ounces  of  ginger  in  three  pints  of 
water  one  hour;  when  it  is  cold  put  it  all  together 
into  a barrel,  with  two  fpoonfuls  of  yell,  a quar- 
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,;r  of  an  ounce  ofifinglafs  beat  very  thin,  and  wo 
unces  of  jar  raifins,  then  clofe  it  up,  and  let  it 
| and  {'even  weeks,  then  bottle  it ; the  belt  feaion 

1 _>  make  it  is  the  Iprmg- 

To  make  Pearl  Gooseberry-Wine. 

TAKE  as  many  of  the  bed  pearl  goofeberries 
,7hen  ripe  as  you  pleafe,  bruife  them  with  a wood- 
n peftle  in  ’ a tub,  and  let  them  hand  all  night, 
men  prefs  and  fqueeze  them  through  a hair-heve, 
i»t  the  liquor  hand  feven  or  eight  hours,  then  pour 
t;  clear  from  the  fcdiments  ; and  to  every  tluee 
bus  of  liquor  add  a pound  of  double-refined  fu- 
r ;ar,  and  ftir  it  about  till  it  is  melted,,  then  put  to 
'i  five  pints  of  water,  and  two  mote  of  lugai,  then 
IlifTolve  half  an  ounce  ofifinglafs  in  part  of  the  li- 
jmor  that  has  been  boiled,  put  all  in  your  cafk,. 
ttop  it  well  up  for  three  months,  then  bottle  it, 
uid  put  in  every  bottle  a lump  of  double-refined, 
i jgar.— This  is  excellent  wine.. 

To  make  Gqoseberry-W  i.ne  ajecond  ivaji. 

TO  a gallon  of  water  put  three  pounds-  off 
! ump-fugar,  boil  it  a quarter  of  an  hour,  and. 

• cum  it  very  well,  then  let  it  Hand  till  it  is  al- 
inofl;  cold,  and  take  four  quarts  of  goofeberries, 
,vhen  full  ripe,  bruife  them  in  a;  marble-mor 
,ar,  and  put  them  in  your  vefsfel,  then  pour  in, 
he  liquor,  and  let  it  Hand*  two  days,  and  Hir  it 
.eyery  four  hours;  deep  half  an  ounce  ofifinglafs, 
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in  a pint  of  brandy  two  day's,  ft  rain  the  wine  through  j 
a flannel  bag  into  a calk,  then  beat  the  ifinglafs  in 
a marble-mortar  with  five  whites  of  eggs,  then  whifk  : 
them  together  half  an  hour,  and  put  it  in  the  wine  ; 
and  beat  them  all  together,  clofe  up  your  calk  and 
put  clay  over  it,  let  it  {land  fix  months,  then  bot- 
tle it  off  for  ufe,  put  in  each  bottle  a lump  offugar 
and  two  raifins  of  the  fun;  this  is  a very  rich  wine, 
and  when  it  has  been  kept  in  the  bottle  two  or  three 
years  will  drink  like  Champagne. 

To  make  Blackberry-Wine. 

GATHER  your  berries  when  they  are  Full  ripe,  ' 
take  twelve  cptarts,  and  crufli  them  with  your  hand, 
boil  fix  gallons  of  water  with  twelve  pounds  of 
brown  fugar  a quarter  of  an  hour,  feum  it  well* 
then  pour  it  on  the  blackberries,  and  let  it  {land 
all  night,  then  ft  rain  it  through  a hair-fieve,  put 
into  your  cade  fix  pounds  of  Malaga  raifins  a little 
cut,  then  put  the  wine  into  the  calk  with  one  ounce 
of  ifinglafs,  which  mull  be  diffolved  in  a little  cy- 
der, fiir  it  all  up  together,  clofe  it  up,  and  let  it 
ftand  fix  months,  and  then  bottle  it. 

To  niak-e  Rasberry-Wine. 

GATHER  your  rafpberrics  when  full  ripe  and 
quite  dry,  crufh  them  diretlly  and  mix  them  with 
fugar,  it  will  preferve  the  flavour,  which  they 
would  lofe  in  two  hours;  to  every  quart  of  rafp- 
berrics put  a pound  of  a fine  powder-fugar,  when 
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1 70 u have  got  the  quantity  you  intend  to  make,  to 
•very  quart  of  raipberries  add  two  pounds  more  oL 
ugar,  and  one  gallon  of  cold  water,  flir  it  well  to- 
.^edier,  and  let  it  ferment  three  days,  ftirring  it  fivp 
0r  fix  times  a-day,  then  put  it  in  your  calk,  and 
Lor  every  gallon  put  in  two  whole  eggs,  take  care 
they  arc  not  broke  in  putting  them  in,  clofe  it  well 
,up,'  and  let  it  (land  three  months  them  bottle  it. 

N.  B.  If  you  gather  the  berries  when  the  fun  is- 
(hot  upon  them,  and  be  quick  in  making  your  wine, 
lit  will  keep  the  virtue  in  the  rafpberries,  and  make 
.the  wine  more  plcafant. 


Bo  make  Re d Curra n t-W  1 n'  e . 

GATHER  the  currants  when  full  ripe,,  drip 
. diem  from  the  Items,  and  fqueeze  out  the  juice  ; 
to  one  gallon  of  the  juice  put  two  gallons  of  cold 
water  and  two  fpoonfuls  of  y eft,  and  let  it  work  two 
days,  then  (train  it  through  a hair-fievc,  at  the  fame 
time  put  one  ounce  of  lfinglafs  to  lleep  in  c\dei? 
and  to  every  gallon  of  liquor  add  thiec  pounds  of 
kxif-fugar,  ftir  it  well  together,  put  it  in  a good 
eafk  : to  every  ten  gallons  of  wine  put  two  quarts- 
of  brandy,  mix.  them  all  exceeding  well  in  your 
cafk,  clofe  it  well  up,  let  it  Hand  four  months,  then 
bottle  it. 

To  make  Currant-Wine  another' way.. 

TAKE  an  equal  quantity  of  red  and  white 
currants,  bake  them  an  hour  in  a moderate  oven, 
then  fqueeze  them  through  a coarfe  cloth,  what 
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water  you  intend  to  ufe  have  ready  boiling,  and  to 
every  gallon  of  water  put  in  one  quart  of  juice  and’ 
three  pounds  of  loaf-fugar,  boil  it  a quarter  of  an 
hour,  fcum  it  well,  then  put  it  in  a tub,  when  cool 
toad  a (lice  of  bread  and  fpread  on  both  fides  two  | 
fpoonfuls  of  ye  ft,  and  let  it  work  three  days,  flir  it 
three  or  four  times  a-day,  then  put  it  into  a cafk,  j 
and  to  every  ten  gallons  of  wine  add  a quart  of 
French  brandy,  and  the  whites  of  ten  eggs  well  ■ 
beat,  make  the  cafk  clofe  up,  and  let  it  ftand  three  j 
moi  t’ts,  then  bottle  it. — N.  B.  This  is  a pale  wine,  j 
but  it  is  a very  good  one  for  keeping,  and  drinks 
plcafant. 

To  make  Sycamore-Wine. 

TAKE  two  gallons  of  the  fap  and  boil  it  half 
an  hour,  then  add  to  it  four  pounds  of  fine  pow- 
‘ der-fugar,  beat  the  whites  of  three  eggs  to  a froth,  - 
and  mix  them  with  the  liquor,  but  if  it  be  too  hot 
it  will  poach  the  eggs,  fcum  it  very  well,  and  beat 
it  half  an  hour,  then  drain  it  through  a hair-fieve, 
and  let  it  dand  till  next  day,  then  pour  it  clean 
from  the  fedimenls,  put  half  a pint  of  good  yed  to 
every  twelve  gallons,  cover  it  clofe  up  with  blan- 
kets till  it  is  white  over,  then  put  it  into  the 
barrel,  and  leave  the  bung-hole  open  till  it 
has  done  working,  then  clofe  it  well  up,  let  it  dand 
three  months,  then  bottle  it;  the  fifth  part  of  the 
fugar  mud  be  loaf,  and  if  you  like  raid  ns,  they  are 

a great  addition  to  the  wine. N.  B.  You  may 

make  birch-wine  the  fame  way. 
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To  make  B i rc h-W i n e a Jecond  way. 

BOIL  twenty  gallons  of  birch-water  half  an  hour, 
ten  put  in  thirty  pounds  of  baflard  fugai,  bod 
our  liquor  and  fugar  three  quarters  of  an  hour, 
id  keep  fcumnnng  it  all  the  while,  then  put  it  m- 
> a tub,  and' let  it  Hand  till  it  is  quite  cold,  add  to 
three  pints  of  yell,  ftir  it  three  or  four  times  a- 
.ay  for  four  or  five  days,  then  put  it  into  a cafk, 
ith  two  pounds  of  Malaga  raifins,  one  pound  of 
)af-fugar,  and  half  an  ounce  of  ifinglafs,  which 
uift  be  diffolved  in  part  of  the  liquor;  then  put 
D it  one  gallon  of  new  ale  that  is  ready  for  tunning, 

. ork  it  very  well  in  the  cafk  five  or  fix  days,  then 
lofe  it  up,"  let  it  ftand  a year,  and  then  bottle  it 
jiff. 

T o make  W alnu t-W i n e. 

TO  every  gallon  of  water  put  two  pounds  of 
mown  fugar  and  one  pound  of  honey,  boil  them 
:,alf  an  hour,  and  take  off  the  feum,  put  into  the 
ub  a handful  of  walnut-leaves  to  every  gallon,  and 
nour  the  liquor  upon  them;  let  it  Hand  all  night, 
hen  take  out  the  leaves,  and  put  in  half  a pint  of 
eft,  and  let  it  work  fourteen  days,  beat  it  four  or 
ive  times  a-day,  which  will  take  off  the  fweetnefs, 
hen  flop  up  the  cafk,  and  let  it  Hand  fix  months. 

This  is  a good  wine  againH  confumptions,  or 

any  inward  complaints. 

To  make  Cowslip-W ine. 

TO  two  gallons  of  water  add  two  pounds  and 
:i  half  of  powder-fugar,  boil  it  half  an  hour, 
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and  take  off  the  feum  as  it  riles,  then  pour  it  into> 
a tub  to  cool,  with  die  rinds  of  two  lemons  ; when, 
it  is  cold,  add  four  quarts  of  cow  flip-flowers  to  the 
liquor,  with  the  juice  of  twodemons;  let  it  Hand  in 
the  tub  two  days,  birring  it  every  two  or  three 
hours,  and  then  put  it  in  the  barrel,  and  let  it  band 
three  weeks  or  a month,  then  bottle  it,  and  put  a 

lump  of  fugar  into  every  bottle. JV.  B ..  It  makes. ! 

the  beb  and  brongeb  wine  to  have  only  the  tops  of 
the  peeps. 

A fecond  way  to  make  Cowsllp-W ike. 

BOIL  twelve  gallons  of  water  a quarter  of  an 
hour,  then  add  two  pounds  and  an  half  of  loaf- fir- 
gar  to  every  gallon  of  water,  then  boil  it  as  long 
as  the  feum  ri'fes  till  it  clears  itfelf ; when  almoft 
cold,  pour  it  into  a tub,  with  one  fpoonful  of  reft, 
let  it  work  one  day,  then  put  in  thirty -two  quarts 
of  cowbip-dowers,  and  let  it  work  two  or  three 
days,  then  put  it  all  into  a barrel,  with  the  parings 
of  twelve  lemons,  the  fame  of  oranges*;  make  the 
juice  of  them  into  a thick  fyrup,  with  two  or  three 
pounds  of  loaf-fugar;.  when  the  wine  has  done 
working,  add  the  fyrup  to  it,  then  bop  up  your 
barrel  very  well,  let  it  band  two  or  three  months, 
and  then  bottle  it. 

To  make  Elder-Flower  Wine. 

TAKE  the  flowers  of  elder,  and  be  careful 
that  you  do  not  let  any  balks  in;  to  every  quart  of 
flowers  put  one  gallon  of  water  and  three  pounds 
of  loaf-fugar,  boil  the  water  and  fugar  a quar- 
ter of  an  hour,  then  put  it  on  the  flowers,  and 
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i:  it  work  three  days,  then  It  rain  the  wine  thro  a 
dr-fieve,  and  put  it  into  a calk ; to  every  ten 
..lions  of  wine  add  one  ounce  of  ifmglafs  dilfolved 
cyder,  and  fix  whole  eggs,  clofe  it  up,  let  it  Hand 
: months,  and  then  bottle  it. 

To  male  B a l m - W r n u . 

TAKE  nine  gallons  of  water  to  forty  pounds  of 
aar,  boil  it  gently  for  two  hours,  feum  it  well, 
men  put  it  into  a tub  to  cool,  then  take  two  pounds 
id  an  half  of  the  tops  of  balm,  bruife  it,  and  put 
into  a barrel  with  a little  new  yeft,  and  when  the 
quor  is  cold  pour  it  on  the  balm,  ftir  it  well  toge- 
icr,  and  let  it  Hand  twenty-four  hours,  and  keep 
irring  it  often,  then  dole  it  up,  and  let  it  Hand 
x weeks,  then  rack  it  off,  and  put  a lump  of  fu- 
ar  into  every  bottle,  cork  it  well,  and  it  will  be 

etter  the.  fecond  year  than  the  fuff N.  B* 

diary  wine  is  made  the  fame  way. 

To  make  Imperial  Water. 

PUT  two  ounces  of  cream  of  tartar  into  a large 
ar,  with  the  juice  and  peels  of  two  lemons,  pour  on 
tlhem  feven  quarts  of  boiling  water;  when  it  is  cold, 
dear  it  through  a gauze-fievc,  fweeten  it  to  your 
1 ailc,  and  bottle  it. — It  will  be  fit  to  ufe  the  next 
1 lav. 

J 

To  cure  acid  Raisin-W in e. 

THE  following  ingredients  muff  he  propor- 
tioned to  the  degrees  of  acidity  or  fournefs;  if 
ib-ut  fmall,  you  mult  ufe  lets,  if  ftronger  acid, 
a larger  quantity;  it  mull  be  proportioned  to  the 
quantity  of  wine,  as  well  as  the  degree  of  acidity 
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or  fournefs;  be  fure  that,  the  cafk  be  near  full  be- 
fore you  apply  the  ingredients,  which  will  have 
this  good  effect,  the  acid  part  of  the  wine  will  rife 
to  the  top  immediately,  and  iflue  out  at  the  bung- 
hole  ; but  if  the  cafk  be  not  full,  the  part  that 
fhould  fly  off  will  continue  in  the  cafk,  and  weaken 
the  body  of  the  wine;  but  if  your  cafk  be  full,  it 
will  be  ready  to  have  a body  laid  on  it  in  three  or 
four  days  time. — I fliall  here  proportion  the  ingre-J 
dients  for  a pipe,  fuppofing  it  to  be  quite  acid, . 
that  is,  juft  recoverable.  Take  two  gallons  of 
fkimmed  milk,  and  two  ounces  of  ifinglafs,  boil 
them  a quarter  of  an  hour,  ftrain  the  liquor,  and 
let  it  ftand  until  it  is  cold,  then  break  it  well  with 
your  whifk,  add  to  it  two  pounds  of  alabafter, 
and  three  pounds  of  whiting,  ftir  them  well  up  to- 
gether, then  put  in  one  ounce  of  fait  of  tartar,  mix. 
by  degrees  a little  of  the  wine  with  it,  fo  as  to  dif- 
folve  it  to  a thin  liquor,  put  thefe  in  your  cafk,  and. 
ftir  it  well  with  a paddle,  and  it  will  immediately 
difeharge  the  acid  part  from  it  as  before-mention-. 
ed ; when  it  has  done  fermenting,  bung  it  up  for 
three  days,  then  rack  it  off,  and  you  will  find  part, 
of  its  body  gone  off  by  a ftrong  fermentation ; to, 
remedy  this,  you  muff  lay  a frefh  body  on,  in 
proportion  to  the  degree  to  which  it  hath  beea 
lowered  by  the  above  method,  always  having  a 
fpecial  care  not  to  alter  its  flavour,  and  this  mu  ft 
be  done  with  clarified  fugar,  for  no  fluid  will 
agree  with  it  but  what  will  make  it  thinner,  or 
confer  its  own  take,  therefore  the  following  is 
the  belt  method  for  performing  it : to  lay  a 
frefh  body  on  wine,  take  three  quarters  of  a hurt- 
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*ed  of  brown  fugar,  and  put  it  into  your  copper, 
en  put  in  a gallon  of  lime-water  to  keep  it  from 
irning,  ftir  it  all  the  while  till  it  boils,  then  mafh 
ree  eggs  and  fhells  all  together,  add  them  to  the 
.gar,  and  keep  it  ftirring  about,  and  as  the  fcum 
• filth  arifes  take  it  off  very  clean,  then  put  it  in 
>ur  can,  and  let  it  hand  till  it  is  cold  before  you 
L it,  then  break  it  with  your  whifk  by  degrees, 
th  about  ten  gallons  of  the  wine,  and  apply  it  to 
.e  pipe,  work  it  with  the  paddle  an  hour,  then  put 
quart  of  ftum-forcing  to  it,  which  will  unite  their 
>dies,  and  make  it  fine  and  bright. 

To  make  Stum. 

TAKE  a five  gallon  calk  that  has  been  well 
iked  in  water,  fet  it  to  drain,  then  take  a pound 
roll  brimftone  and  melt  it  in  a ladle,  put  as  ma- 
rags  to  it  as  will  foak  up  the  melted  brimftone, 
rn  all  thofe  rags  in  the  cafk,  cover  the  bung-hole, 
t let  it  have  a little  air,  fo  that  it  will  keep  burn- 
when  it  is  burned  out,  put  to  it  three  gallons 
the  ftronge.it  cyder,  and  one  ounce  of  common 
im  pounded,  mix  it  with  the  cyder  in  the  cafk, 
d roll  it  about  five  or  fix  times  a-day  for  ten  days ; 
m take  out  the  bung,  and  hang  the  remainder  of 
: rag  on  a wire  in  the  cafk,  as  near  the  cyder  as 
ffible,  and  fet  them  on  fire  as  before ; when  it 
mrnt  out,  bung  the  cafkclofe,  and  roll  it  well  a- 
ut  three  or  four  times  a-day  for  two  days,  then 
it  hand  feven  or  eight  days,  and  this  liquor  will 
fo  ftrong  as  to  affect  your  eyes  by  looking-  at 
When  you  force  a pipe  of  wine,  take  a quart 
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of  this  liquor,  beat  half  an  ounce  of  ifinglafs,  and! 
pull  it  in  frna.ll  pieces,  whifk  it  together,  and  it  will! 
diffolvc  in  four  or  five  hours,  break  the  jelly  with 
your  whifk,  add  a pound  of  alabafter  to  it,  and 
diffolvc  it  in  a little  of  the  wine,  then  put  it  in  the 
pipe  and  bung  it  clofe  up,  and  in  a day’s  time  it 
will  be  fine  and  bright. 

To  refine  Malt  Liquor. 

TO  cure  a hogfhead  of  four  ale  : — Take  two] 
ounces  of  ifinglafs,  diffolvc  it  in  two  quarts  of  ncwjj| 
ale,  and  fet  it  all  night  by  the  fire,  then  take  two 
pounds  of  coarfe  brown  fugar,  and  boil  it  in  a 
quart  of  new  wort  a quarter  of  an  hour,  then  put  j 
it  in  a pail,  with  two  gallons  of  ncwr  ale  out  of  the 
kcar,  whifk  the  above  ingredients  very  well  for  an  j 
hour  or  more,  till  it  be  all  of  a white  froth,  beat 
very  fine  one  pound  of  plaifter  of  Paris,  and  put 
it  into,  the  calls,  with  the  fermentation,  and  whifk 
it  very  well  for  half  an  hour  in  your  calk  with  a 
ftron'g  wand,  until  you  have  brought  all  the  filth 
and  fediments  from  the  bottom  of  your  cafk,  and  it 
will  look  white ; if  your  cafk  be  not  full,  fill  it  up 
with  new  ale,  and  the  fermentation  will  have  this  i 
good  effeH  ; the  acid  part  of  the  ale  will  rife  to  the 
top  immediately,  and  illue  out  at  the  bung-hole  ; 
but  if  the  calk  be  not  full,  the  part  that  fliould  fly 
out  will  continue  in,  and  weaken  the  body  of  the 
ale;  be  lure  you  do  not  fail  filling  up  your  cafk 
four  or  five  times  a-day  until  it  has  done  work- 
ing, and  all  the  fournefs  or  white  muddy  part  is 
gone ; and  when  it  begins  to  look  like  new  tuir 
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I d ale,  put  in  a large  handful  of  fpent  hops,  clofe 
[ up,  and  let  it  Hand  lix  weeks;  if  it  be  not.  fine? 

d cream  like  bottled  ale,  let  it  Hand  a month 
l nger,  and  it  will  drink  brifk  like  bottled  ale ; this 
[ an  excellent  method,  and  I have  ufed  it  to  ale 
at  has  been  bbth  white  and  four,  and  never  found 
I to  fail.  If  you  have  any  malt  that  you  fufpeft  is 
I >t  good,  favc  out  two  gallons  ol  wort,  and  a few 
purs  before  you  want  it,  add  to  it  hall  a pint  of 
.rm,  and  when  you  have  tunned  vour  drink  into 
| e 1 and,  and  it  hath  cjuite  done  working,  make 
| e above  fermentation,  and  when  you  have  put  it 
[no  the  barrel  whifk  it  very  well  for  half  an  hour? 
h d it  will  fet  your  ale  on  working  afrefh,  and 
l ien  the  two  gallons  are  worked  quite  over,  keep 

rl  ling  up  your  barrel  with  it  four  or  five  times  a- 
ry,  and  let  it  work  four  or  five  days,  when  it  has 
1’ me  working  clofe  it  up  : if  the  malt  has  good  any 
Ld  fmack  or  taHe,  or  be  of  a fluid  nature,  this 
111  take  it  off’. 

• '*■  * 

To  make  Sack.  Mead. 

TO  every  gallon  of  water  add  four  pounds  of 
xney,  boil  it  three  quarters  of  an  hour,  and  feum 
as  before  : to  each  gallon  add  half  an  ounce  of 
> ps,  then  boil  it  half  an  hour,  and  let  it  Hand  till 
e next  day,  then  put  it  in  your  cafk,  and  to 
lirtcen  gallons  of  the  above  liquor  add  a quart  of 
andy  or  fack,  let  it  be  lightly  clofed  till  the  fer- 
mtation  is  quite  done,  then  make  it  up  very  clofe ; 
it  be  a large  cafk  let  it  Hand  a year  before  you 
>ttle  it. 
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To  make  Cowslip  Mead. 

TO  fifteen  gallons  of  water  put  thirty  pounds 
of  honey,  boil  it  till  one  gallon  is  wafted,  fcum  it,, 
then  take  it  off  the  fire,  have  ready  fixteen  lemons, 
cut  in  halves,  take  a gallon  of  the  liquor,  and  put  it 
to  the  lemons,  put  the  reft  of  the  liquor  into  a tub, 
with  feven  pecks  of  cowflips,  and  let  them  ftand  all 
night,  then  put  it  in  the  liqnor  with  the  lemons,,  j 
eight  fpoonfuls  of  new  yeft,  and  a handful  of  fweet- 
brier,  ftir  them  all  ivell  together,  and  let  it  work 
three  or  four  days,  then  ftrain  it,  and  put  it  in  your 
cafk,  and  in  fix  months  time  you  may  bottle  it. 

To  make  W alnut  Mead. 

TO  every  gallon  of  water  put  three  pounds  and 
a half  of  honey,  boil  them  together  three  quarters 
of  an  hour;  to  every  gallon  of  liquor  put  about 
two  dozen  of  walnut-leaves,  pour  your  liquor  boil- 
ing hot  upon  them,  let  them  ftand  all  night,  then 
take  the  leaves  and  put  in  a fpoonful  of  yeft,  and 
let  it  work  two  or  three  days,  then  make  it  up,  let 
it  ftand  three  months,  and  then  bottle  it. 

To  make  Ozyat. 

BLANCH  a pound  of  fweet  almonds,  and  the 
fame  of  bitter,  beat  them  very  fine,  with  fix  Ipoon- 
fuls  of  orange-flower  water,  take  three  ounces  of 
the  four  cold  feeds,  if  you  beat  the  almonds ; but 
if  you  do  not  beat  them,  you  muft  take  fix- 
ounces  of  the  four  cold  feeds,  then,  with  two 
quarts  of  fp ring-water,  rub  your  pounded  feeds 
and  almonds  five  or  fix  times  through  a napkin* 
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ien  add  four  pounds  of  treble-refined  fugar  boil 
to  a thin  fyrup,  fkim  it  well,  and  when  it  is  cold 
ottlc  it. 

To  make  Ozyat  a fecond  way. 

JBOIL  two  quarts  of  milk  with  a flick  of  cinna- 
1 on  in  it,  lct  .it  Hand  to  be  quite  cold,  then  blanch 

• so  ounces  of  the  heft  fweet  almonds  and  about  ten 
■'  twelve  bitter  almonds,  pound  them  together  in 

marble-mortar  with  a little  rofe-water,  then  mix 

• em  well  with  the  milk,  fweeten  it  to  your  tafle, 
id  give  it  one  boil,  (train  it  through  a very  fine 

teve  till  it  is  quite  finooth  and  free  from  almonds, 
v.'nd  it  up  in  ozyat  glafi'es  with  handles,  and  quite 
>ld;  take  great  care  you  do  not  boil  it  too  much, 
id  that  the  almonds  do  not  turn  to  oil. 

Lemonade  for  the  fame  life. 

TO  one  quart  of  boiled  water  add  the  juice  of 
x lemons,  rub  the  linds  of  the  lemons  with  loaf- 
gar  to  your  own  tafle  ; when  the  water  is  near 
»*!d  mix  the  juice  and  fugar  with  it,  then  bottle  it 
lr  ufe. 


To  make  Lemonade  a fecond  way. 

PARE  fix  or  eight  large  lemons,  put  the 
els  into  a pint  of  water,  give  them  a boil, 
ien  cold  fqueeze  your  lemons  into  it,  and  put 
one  pound  of  fugar,  then  drain  it  through  a 
wn-lieve  to  as  much  v7ater  as  will  make  it 
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pleafant;  j nit  before  you  fend  it  up  put  in  a pint 
of  white  wine,  and  the  juice  of  an  orange  if  you 
like  it. 

To  make  Lemo n a d e a third  way. 

TAKE  the  rinds  of  fix  lemons  pared  very  thirj,, 
and  put  them  in  a pan  with  about  twelve  ounces  of! 
Rigar,  and  a quart  of  pump-water  made  not  too  hot ; | 
let  it  Hand  a night,  then  fqueeze  the  juice  of  yourjl 
lemons  into  it,  with  one  fpoonful  of  orange-flower 
water,  and  run  it  through  a bag  till  it  looks  clear. 

To  make  a rich  Acid  for  Punch. 

TAKE  red  currants,  and  drain  them  as  vou  do 
for  jellies,  take  a gallon  of  the  juice,  put  to  it  two! 
quarts  of  new  milk,  crufh  pearl  goofeberries  when 
full  ripe,  and  drain  them  through  a coarfe  cloth, 
add  two  quarts  of  the  juice,  and  three  pounds  of 
double-refined  fugar,  three  quarts  of  rum  and  two 
of  brandy;  one  ounce  ofifinglafs  diffolved  in  part 
of  the  liquor,  mix  it  all  up  together,  and  put  it  in- 
to a little  cafk;  let  it  ftand  fix  weeks,  and  then 
bottle  it  for  ufe.  It  will  keep  many  years,  and 
fare  much  fruit. 

f f 

To  make  Ora n g f.  Juice  to  keep. 

SQUEEZE  your  oranges  into  a pan,  then 
drain  them  through  a very  coarfe  ficve,  after  • 
that  through  a very  fine  fieve;  meafurc  your 
juice,  and  to  every  pint  put  a pound  of  fine 
loaf- fugar,  let  it  hand  together  all  night  covered 
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ver,  then  take  off' the  feum,  ftir  it  well  in  the  pan, 
:nd  put  it  in  dry  pint  bottles;  put  in  a fpoonful  of 
i!  randy,  after  they  are  filled  tic  it  over  the  cork 
v ith  leather;  ifyou  do  not  choofc  to  put  fpirits  in, 
little  oil  will  do,  to  be  taken  off  clean  before  you 
i fe  it;  keep  it  in  a dry  place,  and  it  will  be  good 
. )r  two  years.  The  pulp  that  will  be  in  your  fine 
neve  will  make  marmalade. 

To  make  Shrub. 

TAKE  a gallon  of  new  milk,  put  to  it  two  quarts 
irf  red  wine,  pare  fix  lemons  and  four  Seville  o- 
amges  very  thin,  put  in  the  rinds,  and  the  juice  of 
v.velve  of  each  fort,  two  gallons  of  rum  and  one  of 
randv,  let  it  hand  twenty-four  hours,  add  to  it 
<vo  pounds  of  double-refined  fugar,  and  ftir  it  well 
agether,  then  put  it  in  a jug,  cover  it  clofe  up, 
:nd  let  it  Rand  a fortnight,  then  run  it  through  a 
l ally-bag,  and  bottle  it  foYufe. 

T 0 make  Sherbet. 

TAKE  nine  Seville  oranges  and  three  lemons, 
rate  off  the  yellow  rinds,  and  put  the  rafpings  into 
gallon  of  water,  and  three  pounds  of  double-re  - 
i ned  fugar,  and  boil  it  to  a candy -height,  then  take 
off  the  fire,  and  put  in  the  juice  the  pulp  of  the 
‘bove,  and  keep  fiirring  it  until  it  is  almofl  cold, 

1 ten  put  it  into  a pot  for  ufe. 

To  make  fuze  Sherbet  a fecondway, 

PARE  four  large  lemons,  and  boil  the  peels 
i fix  quarts  of  water  and  a little  ginger  cut  fine, 

1 oil  them  a quarter  of  an  hour,  then  add  to  it 
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three  pounds  of  fugar,  and  when  it  is  cold  put  iry 
the  juice  of  the  lemons  and  drain  it,  and  it  is  fit  for 
ufc. 

To  make  Sherbet  a third  way. 

TAKE  twelve  quarts  of  water  and  fix  pounds! 
of  Malaga  raifins,  flice  fix  lemons  into  it,  with  one 
pound  of  powder-fugar,  put  them  all  together  into: 
an  earthen  pan,  let  it  hand  three  days,  ftirring  it! 
three  times  a-day,  then  take  them  out,  and  let  5 
them  drain  in  a flannel  bag,  then  bottle  it;  do  not ; 
fill  the  bottles  too  full,  left  they  burft.  It  will  be ; 
fit  to  drink  in  about  a fortnight. 

To  make  Raspberry-Brandy. 

GATHER  the  rafpberries  when  the  fun  is  hot 
upon  them,  and  as  foon  as  ever  you  have  got  them,  \ 
to  every  five  quarts  of  rafpberries  put  one  quart  of 
the  belt  brandy,  boil  a quart  of  water  five  minutes 
with  a pound  of  double-refined  fugar  in  it,  and 
pour  it  boiling  hot  on  the  berries,  let  it  Hand  all 
night,  then  add  nine  quarts  more  brandy,  flir  it 
about  very  well,  put  it  in  a done  bottle,  and  let  it 
dand  a month  or  fix  weeks ; when  fine,  bottle  it. 

To  make  Black  Cherry-Brandy. 

TAKE  out  the  dones  of  eight  pounds  of  black  ' 
cherries,  and  put  on  them  a gallon  of  the  bed 
brandy,  bruife  the  dones-  in  a mortar,  then  put 
them  in  your  brandy,  cover  them  up  clofe,  and« 
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t them  ftand  a month  or  fix  weeks,  then  pour  it 
hear  from  the  fediments,  and  bottle  it. 

To  make  Orange-Brandy. 

PARE  eight  oranges  very  thin,  and  deep  the 
iceels  in  a quart  of  brandy  forty-eight  hours  in  a 
.lofe  pitcher,  then  take  three  pints  of  water  and 
In  re  e quarters  of  a pound  of  loaf-  fu  gar,  boil  it  until 
i is  reduced  to  half  the  quantity,  then  let  it  ftand 
1 II  it  is  cold,  then  mix  it  with  the  brandy ; let  it 
I and  fourteen  days,  and  then  bottle  it. 

To  make  Almond-Siirub. 

TAKE  three  gallons  of  rum  or  brandy,  three 
j uarts  of  orange-juice,  the  peels  of  three  lemons, 

1 iree  pounds  of  loaf-fugar,  then  take  four  ounces 
' f bitter  almonds,  blanch  and  beat  them  fine,  mix 
nem  in  a pint  of  milk,  then  mix  them  all  well  to- 
gether, let  it  ftand  an  hour  to  curdle,  run  it  thro’ 
flannel  bag  feveral  times  till  it  is  clear,  then  bot- 
lieitforufe. 

To  make  Currant-Shrub. 

PICK  your  currants  clean  from  the  ftalks  when 
they  are  full  ripe,  and  put  twenty-four  pounds  into 
pitcher,  with  two  pounds  of  finglc-refined  fugar, 
lofe  the  jug  well  up,  and  put  it  into  a pan  of  boil- 
ing  water  till  they  arc  foft,  then  drain  them  through 
jelly -bag,  and  to  every  quart  of  juice  put  one 
quart  of  brandy,  a pint  of  red  wine,  one  quart  of 
tew  milk,  a pound  of  double-refined  fugar,  and  the 
whites  .of  two  eggs  well  beat,  mix  them  all  together, 

O 
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and  cover  them  clofe  up  two  days,  then  run  it 
through  a jelly-bag,  and  bottle  it  for  ufe. 

To  make  Walnut-Catchup. 

TAKE  green  walnuts  before  the  fhcll  is  formed, 
and  grind  them  in  a crab-mill,  or  pound  them  in  a 
marble-mortar,  fquecze  out  the  juice  through  a 
coarfe  cloth,  put  to  every  gallon  of  juice  one  pound 
of  anchovies,  one  pound  of  bay-falt,  four  ounces 
of  Jamaica  pepper,  two  of  long,  and  two  of  black 
pepper,  of  mace,  cloves,  and  ginger,  each  one 
ounce,  and  a dick  of  horfe-radifh ; boil  all  toge- 
ther till  reduced  to  half  the  quantity;  put  it  in  a 
pot,  and  when  cold  bottle  it;  it  will  be  ready  in 
three  months. 

To  make  W a l n u t-C atchup  another  way. 

PUT  your  walnuts  in  jars,  cover  them  with 
cold  Itrong  ale  alegar,  tie  them  clofe  for  twelve 
months,  then  take  the  walnuts  out  from  the  alegar, 
and  put  to  every  gallon  of  the  liquor  two  heads  of 
garlic,  half  a pound  of  anchovies,  one  quart  of  red 
wine,  one  ounce  of  mace,  one  of  cloves,  one  of 
long,  one  of  black,  and  one  of  Jamaica  pepper, 
with  one  of  ginger,  boil  them  all  in  the  liquor  till 
it  is  reduced  to  half  the  quantity,  the  next  day  bot- 
tle it  for  ufe;  it  is  good  in  fifh-fauce,  or  dewed 
beef.  In  my  opinion  it  is  an  excellent  catchup, 
for  the  longer  it  is  kept  the  better  it  is.  I have  j 
kept  it  five  years,  and  it  was  much  better  than 
when  fil'd  made. N.  B.  You  may  find  how  to 
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cckle  the  walnuts  you  have  taken  out,  amongft 
ee  other  pickles. 

To  make  Mum-Catci-iup. 

TO  a quart  of  old  mum  put  four  ounces  of  an- 
ovies,  of  mace  and  nutmegs  diced  one  ounce, 
cloves  and  black  pepper  half  an  ounce,  boil  it 
l it  is  reduced  one  third;  when  cold  bottle  it  for 
££. 

To  make  a Catchup  to  keep  f even  years. 

TAKE  two  quarts  of  the  oldeft  ftrong-beer  you 
in  get,  put  to  it  one  quart  of  red  wine,  three 
carters  of  a pound  of  anchovies,  three  ounces  of 
alots  peeled ; half  an  ounce  of  mace,  the  fame 
nutmegs;  a quarter  of  an  ounce  of  cloves, 
rree  large  races  of  ginger  cut  in  Dices,  boil  all  to- 
:ther  over  a moderate  lire  till  one  third  is  wafted, 
next  day  bottle  it  for  ufe;  it  will  carrry  to  the 
uft-Indies. 

To  make  Mushroom-Catc up. 

TAKE  the  full-grown  flaps  ofmufhrooms,  crufh 
-m  with  your  hands,  throw  a handful  of  fait  into 
iery  peck  of  mufhrooms,  and  let  them  ftand  all 
ght,  then  put  them  into  ftew-pans,  and  fet  them 
a quick  oven  for  twelve  hours,  and  ftrain  them 
•ough  a hair-fieve;  to  every  gallon  of  liquor  put 
cloves,  Jamaica,  black  pepper,  and  ginger,  one 
nee  of  each,  and  hall  a pound  of  common  fait, 
it  on  a flow  fire  and  let  it  boil  till  half  the  liquor 
wafted  away;  then  put  it  in  a clean  pot,  when 
id  bottle  it  for  ufe. 
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To  make  Mushroom-Powder. 

TAKE  the  thickeft  large  buttons  you  can  get 
peel  them,  cut  ofF  the  rotten  end,  but  do  not  wail 
.them,  Fpread  them  feparately  on  pew ter-di flies,  ai ,c 
fet  them  in  a flow  oven  to  dry,  let  the  liquor  drj 
up  into  the  mu fh rooms ; it  makes  the  powde. 
ftronger  and  let  them  continue  in  the  oven  till  yot 
Find  they  will  powder,  then  beat  them  in  a marble 
mortar,  and  lift  them  through  a fine  lieve,  with  s 
little  Chyan  pepper  and  pounded  mace;  bottle  it 
and  keep  it  in  a dry  elofet. 

To  make  Tarragon  Vinegar. 

TAKE  tarragon  juft  as  it  is  going  into  bloom, 
ftrip  off  the  leaves,  and  to  every  pound  of  leaves 
put  a gallon  of  ftrong  white-wine  vinegar  into  a 
ftone  jug  to  ferment  for  a fortnight,  then  run  it 
through  a ftannel  bag;  to  every  four  gallons  oj 
vinegar  put  half  an  ounce  of  ilinglafs  dilfolvcd  inj 
cyder,  mix  it  well  with  vinegar,  then  put  it  intoj 
large  bottles,  and  let  it  Hand  one  month  to  fine* 
then  rack  it  off,  and  put  it  into  pint  bottles  forufe.; 

To  make  Eld e r -Flower  Yin  eg  ah. 

TO  every  peck  of  the  peeps  of  elder- flowers  pufi 
two  gallons  of  ftrong  ale  alegar;  and  fet  it  in  the 
fun  in  a ftone  jug  for  a fortnight,  then  fdter  it  thro’ 
a flannel  bag;  when  you  bottle  it,  put  it  in  fmall 
bottles,  it  keeps  the  flavour  much  better  than  large 

ones.- Be  careful  you  do  not  drop  any  ftalks  a- 

mong  the  peeps. It  makes  a pretty  mixture  on 
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fi  de-tablc,  with  tarragon  vinegar,  lemon-pie- 
ce, &c. 

To  make  Gooseberry  \ inecar. 

T ^KE  the  ripeft  goofeberries-you  can  get,  cruflr 
,em  with  your  hands  in  a tub,  to  every  peck  o 
jofeberries  pvtt  two  gallons  of  water,  mix  them  « 

V , eether,  and-  let  them  work  for  three  weeks,  1 hr 
,em  up  three  or  four  times  a-day,  then  lliam  t ie 
mor  through  a hair-fievc,  and  put  to  every  gal- _ 
>n  a pound  of  brown  fugar,  a pound  of  treacle,  a 
noonful  of  freih  barm,  and  let  it  work  three  or 
our  days  in  the  fame  tub  well  wafhed,  runitiino 
■on-hooped  barrels,  and  let  it  Hand  twelve  months, 
nen  draw  it  into  bottles  for  ufe. — ' This  far  exceeds 
ny  white-wine  vinegar. 

To  make  Sugar  in e gar. 

PUT  nine  pounds  of  brown  fugar  to  eveiy  fix 
rations  of  water,  boil  it  for  a quarter  of  an  hour, 
tihen  put  it  into  a tub  luke-warm,  put  to  it  a pint  ol 
new  barm,  let  it  work  for  four  or  five  days,  Itir  if 
Lp  three  or  four  times  a-day,  then  tun  it  into  a clean 
barrel  iron-hooped,  and  let  it  full  in  the  fun;  it 
uou  make  it  in  February  it  will  be  fit  for  ufe  in  Au- 
gult ; you  may  ufe  it  for  molt  forts  ot  pickles,  ex- 
cept mulhrooms  and  walnuts. 


342 


THE  EXPERIENCED 


CHAP.  XVI. 


Obf ovations  on  Pickling. 

TRICKLING  is  a very  ufcful  thing  in  a family,! 
4-  but  it  is  often  ill  managed,  or  at  leaf!  made  to 
pleafe  the  eye  by  pernicious  things,  which  is  the 
only  thing  that  ought  to  be  avoided,  for  nothing  is 
,more  common  than  to  green  pickles  in  a brafs  pan 
for  the  lake  of  having  them  a good  green,  when  at 
the  fame  time  they  wall  green  as  well  by  heating 
liquor,  and  keeping  them  in  a proper  heat  upon  the 
hearth,  without  the  help  of  brafs,  or  verdigris  of 
any  kind,  for  it  is  poifon  to  a great  degree,  and 
nothing  ought  to  be  avoided  more  than  ufing  brafs 
or  copper  that  is  not  well  tinned ; but  the  belt  way, 
and  the  only  caution  I can  give,  is  to  be  very  par- 
ticular in  keeping  the  pickles  from  any  thing  of  that 
kind,  and  follow  ftribtly  the  direftion  of  your  re- 
ceipts, as  you  will  find  receipts  for  any  kind  of  pic-  * 
kies,  without  being  put  in  fait  and  water  at  all,  and 
greened  only  by  pouring  your  vinegar  hot  upon 
them,  and  it  will  keep  them  a long  time. 

To  pickle  Cucumbers. 

TAKE  the  fmallfeft  cucumbers  you  can  get, 
and  as  free  from  fpots  as  poflible,  put  them  into 
a ftrong  fait  and  water  for  nine  or  ten  days,  or 
till  they  are  quite  yellow,  and  flir  them  twice 
a-day  at  leaft,  or  they  will  feum  over  and  grow 
foft ; when  they  are  thoroughly  yellow,  pour  the 
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i rater  from  them,  and  cover  them  with  plenty  of 
inc-lcavcs,  fet  your  water  over  the  fire,  when  it 
..oils  pour  it  upon  them,  and  fet  them  on  the  hearth 
,o  keep  warm ; when  the  water  grows  cold,  make 
tt  boiling  hqt  again,  and  pour  it  upon  them,  keep 
:ioing  fo  till  you  fee  they  are  a fine  green,  which 
will  be  in  four  or  five  times;  be  lure  you  keep 
hem  will  covered  with  vine-leaves,  a cloth  and 
ilifh  over  the  top  to  keep  in  the  fteam,  it  helps  to 
>recn  them  fooner;  when  they  are  greened,  put 
hem  into  a hair-fieve  to  drain,  then  make  a pickle 
[for  them ; to  every  two  quarts  of  white-wine  vine, 
rgarput  half  an  ounce  of  mace,  and  ten  or  twelve 
'cloves,  one  ounce  of  ginger  cut  in  11  ices,  the 
Tame  of  black  pepper,  and  a handful  of  (alt,  boil 
•them  all  together  five  minutes,  then  pour  it  hot 
mpon  your  pickles,  and  tie  them  down  with  a blad- 
der for  ufe. N.B.  You  may  pickle  them  with 

ale  alegar,  or  diftilled  vinegar;  if  you  ule  vinegary 
it  muft  not  be  boiled  ; you  may  add  three  or  four 
■ cloves  of  garlic  or  fhalots,  they  are  very  good  for 
keeping  the  pickle  from  caning. 

To  picklt  Cucumbers  a Jtcoud  way. 

GATHER  your  cucumbers  on  a dry  day? 
and  put  them  into  a narrow-topped  pitcher,  put 
to  them  a head  of  garlic,  a few  white  mufiard- 
feeds,  and  a few  blades  of  mace,  half  an  ounce 
of  black  pepper,  the  fame  of  long-pepper  and 
ginger,  and  a good  handful  of  fait  into  your 
vinegar;  pour  it  upon  your  cucumbers  boiling 
hot,  fet  them  by  the  fire,  and  keep  them  warm. 
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lor  three  days,  and  boil  your  alegar  once  every 
day ; keep  them  clofe  covered  till  they  are  a good 
green,  and  then  tie  them  down  with  a leather,  and 
keep  them  for  ufe. 

To  pickle  Cucumbers  in Jlices. 

GET  your  cucumbers  large,  before  the  feeds 
.are  ripe,  dice  them  a quarter  of  an  inch  thick,  then 
lay  them  on  a hair-fieve,  and  betwixt  every  lay  put 
a dialot  or  two,  throw  on  a little  fait,  let  them 
Hand  four  or  five  hours  to  drain,  then  put  them  in 
a Hone-jar,  take  as  much  ftrong  ale  alegar  as  will 
cover  them,  boil  it  five  minutes,  with  a blade  or 
two  of  mace,  a few  white  pepper-corns,  a little  gin- 
ger diced,  and  fome  horfe-radifh  feraped,  then  pour 
it  boiling  hot  upon  your  cucumbers,  let  them  Hand 
till  they  are  cold,  do  fo  for  three  times  more  ; let  it 
grow  cold  betwixt  every  time,  then  tie  them  down 
with  a bladder  for  ufe. 

To  pickle  Mangoes. 

TAKE  the  larged  cucumbers  you  can  get,  be- 
fore they  are  too  ripe,  or  yellow  at  the  ends,  then 
cut  a piece  out  of  the  fide,  and  take  out  the  feeds 
with  an  apple-fcraper,  or  a tea-fpoon,  and  put  them 
in  a very  ftrong  lalt  and  water  for  eight  or  nine 
days,  or  till  they  are  very  yellow,  dir  them  well 
two  or  three  times  each  day,  then  put  them  into  a 
brafs  pan,  with  a large  quantity’ of  v ine-leaves  both 
under  and  over  them,  beat  a little  roach-alum  very 
fine,  and  put  it  in  the  fait  and  water  that  they  came 
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at  of,  pour  it  upon  your  cucumbers,'  and  let  it 
pon  a very  (low  fire  for  four  or  five  hours,  till 
hey  are  a pretty  green,  then  take  them  out,  and 
t rain  them  bn  a hair-fieve  ; when  they  are  cold, 
ut  to  them  a little  horfe-radifli,  then  mufiard-feed, 
v,vo  or  three  heads  of  garlick,  a few  pepper-corns, 
ice  a few  green  cucumbers  in  finall  pieces,  then 
morfe-radifli,  and  the  fame  as  before-mentioned,  till 
ou  have  filled  them,  then  take  the  piece  you  cut 
>ut,  and  few  it  on  with  a large  needle  and  thread, 
md  do  all  the  reft  the  fame  way,  have  ready  your 
>ickle ; to  every  gallon  of  alegar  put  one  ounce  of 
■nacc/the  fame  of  cloves,  two  minces  of  ginger 
liced,  the  fame  of  long  pepper,  Slick  pepper,  Ja- 
maica pepper,  three  ounces  of  muftard-feed  tied- 
; ip  in  a bag,  four  ounces  of  garlic,  and  a ftick  of 
horfe-radifh  cut  in  flices,  boil  them  five  minutes  in. 
•alegar,  then  pour  it  upon  your  pickles,  tie  them 
(down,  and  keep  them  for  ufc. 

I'd  pickle  Codlings. 

GET  your  codlings  when  they  are  the  fize  of 
: a large  French  walnut,  put  a good  deal  of  vine- 
leaves  in  the  bottom  ol  a brals  pan,  tnen  put  in 
your  codlings,  cover  them  very  well  with  vine- 
leaves,  and  let  them  over  a very  flow  fire  a till  you 
can  peel  the  {kins  off,  then  take  them  carefully 
up  in  a hair-fieve,  and  peel  them  with  a pen- 
knife, and  put  them  into  the  fame  pan  again 
with  the  vine-leaves  and  water  as  belore,  covei 
them  clofe,  and  fet  them  over  a flow  fire  till  they 
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arc  a fine  green,  then  drain  them  through  a hair-: 
fieve,  and  when  they  arc  cold  cut  them  into  diftil-i 
led  vinegar,  pour  a little  meat-oil  on  the  top,  and 
tie  them  down  with  a bladder. 

To  p ckle  K IDN'I  y -B  E a n s. 

GET  your  beans  when  they  are  young  and  (mail, 
then  put  them  into  a Prong  fait  and  water  for  three 
days,  ftir  them  up  two  or  three  times  each  day,  I 
then  put  them  into  a brafs  pan,  with  vine-leaves 
both  under  and  over  them,  pour  on  the  fame  wa- 
ter as  they  came  out  of,  cover  them  clofc,  and  fet 
them  over  a very  flow  fire  till  they  are  a fine  green, 
then  put  them  into  a hair-fieve  to  drain,  and  make 
a pickle  for  them  of  white-wine  vinegar,  or  fine 
ale  alegar,  boil  it  five  or  fix  minutes,  with  a little, 
mace,  Jamaica  pepper,  long  pepper,  and  a race 
or  two  of  ginger  fliced,  then  pour  it  hot  upon  the 
kidney-beans,  and  tie  them  down  with  a bladder. 

To  pickle  Samphire. 

WASH  your  famphire  very  well  in  four  final  1- 
beer,  then  put  it  into  a large  brafs  pan,  diffolve  - 
a little  bay-falt,  and  twice  the  quantity  of  common 
fait  in  four  beer,  then  fill  up  your  pan  with  it.  co- 
ver it  clofc,  and  fet  it  over  a flow  fire  till  it  is  a fine 
green,  then  drain  it  through  a fieve,  and  put  it  into 
jars,  boil  as  much  fugar  vinegar  or  white-wine  vi- 
negar, with  a race  or  two  of  ginger,  and  a few  pep- 
per-corns, as  will  cover  it;  then  pour  it  hot  upon 
your  famphire,  and  tie  it  well  down. 
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To  'pickle  Walnuts  black. 

GATHER  your  walnuts  when  the  lun  is  hot 
upon  them,'  and  before  the  fcdl  is  himd,  which 
you  may  know  by  running  a pm  into  them,  the 
put  them  in  a ltrong  fait  and  water  for  nine  days, 
ind  ftir  them  twice  a-day,  and  change  the  fah  and 
water  every  three  days,  then  put  t em  in 
Hieve,  and  let  them  hand  m the  air  till  they  t 
black;  then  put  them  into  ftrong  ftonc  jars, 

:pour  boiling  alegar  over  them,  coyer  them  up, 
let  them  Hand  till  they  are  cold,  then  boil  the  a - 
gar,  three  times  more,  and  let  it  Hand  till  it  is  cold 
betwixt  every  time ; tie  them  down  with  papci  an 
a bladder  over  them,  and  let  them  Hand  two  months,. 

; then  take  them  out  of  the  alegar,  and  make  a pic- 
kle for  them  ; to  every  two  quarts  of  alegar  pu 
half  an  ounce  of  mace,  the  fame  of  cloves,  one 
ounce  of  black  pepper,  the  fame  of  Jamaica  pep- 
per, ginger,  and  long  pepper,  and  two  ounces  o 
common  fait,  boil  it  ten  minutes,  and  pour  it  hot 
upon  your  walnuts,  and  tie  them  down  with  a blad- 

der  and  paper  over  it. 

A fecond  way  to  pickle  Walnuts  black. 

WHEN  you  have  got  your  walnuts  as  before,, 
put  them  into  a ftrong  cold  alegar,  with  a good1 
deal  of  fait  in  it,  let  them  ftand  three  months, 
then  pour  off  the  alegar,  and  boil  it  with  a hule 
more  fait  in  it,  then  pour  it  upon  your  wal- 
nuts, and  let  them  ftand  till  they  are  cold;  make 

it  hot  again  and  pour  it  upon  your  walnuts,  and 
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do  fo  till  they  arc  black,  then  put  them  into  a 
hair- lie ve,  and  make  a pickle  for  them  the  fame 
way  as  above  : keep  them  in  ftrong  (lone  jars,  and 
they  will  oe  fit  ior  ufe  in  a month  or  fix  weeks 
time. 

To  pickle  Walnuts  an  olive  colour. 

GATHER  your  walnuts,  and  put  them  in  a 
Prong-ale  alegar,  and  tie  them  down  with  a bladder 
and  a paper  over  if,  to  keep  out  the  air,  and  let 
them  ftand  twelve  months,  then  take  them  out  of 
that  alegar,  and  make  a pickle  for  them  of  flrong 
alegar,  and  to  every  quart  put  half  an  ounce  of 
Jamaica  pepper,  the  fame  of  long  pepper,  a quar- 
ter of  an  ounce  of  mace,  die  fame  of  cloves,  one 
head  of  garlic,  and  a little  fait,  boil  them  all  toge- 
ther five  or  fix  minutes,  then  pour  it  upon  your 
walnuts;  when  it  is  cold  heat  it  again  three  times, 
then  tic  them  down  with  a bladder  and  paper  over 
it;  they  will  keep  feveral  years,  without  either 
turning  colour  or  growing  foft,  if  your  alegar  be 
rood. N.  B.  You  may  make  exceeding  good 

O 4 o o 

catchup  of  the  alegar  that  comes  from  the  walnuts 
by  adding  a pound  of  anchovies,  one  ounce  of 
cloves,  the  fame  of  long  and  black,  pepper,  one 
head  of  garlic,  and  half  a pound  of  common  fait  to 
every  gallon  of  alegar,  boil  it  till  it  is  half  reduced 
away,  and  fetim  it  very  well,  then  bottle  it  for  ufe, 
and  it  will  keep  a long  time. 


ENGLISH  HOUSEKEEPER.  349 


To  pickle  Walnuts. 

TAKE  the  larged  French  walnuts,  pare  them 
i 11  you  can  lee  the  white  appear,  but  take  great 
arc  you  do  not  cut  it  too  deep,  it  will  make  them 
ill  of  holes,  put  them  into  fait  and  water  as  yois 
arc  them,  or  they  will  turn  black,  when  you  have 
•ared  them  all,  have  ready  a lance-pan  well  tinned 
kill  of  boiling  water,  with  a little  fait,  then  put  in 
our  walnuts,  and  let  them  boil  five  minutes  very 
1 nick,  then  take  them  out,  and  fpread  diem  bc- 
vwixt  two  clean  cloths,  when  they  are  cold,  put 
Ihem  into  wide-mouthed  bottles,  and  fill  them  up 
with  diddled  vinegar,  and  put  a blade  or  two  of 
naccr  and  a large  tea-fpoonful  of  eating  oil  into  e- 
tvery  bottle ; the  next  day  cork  them  well,  and 
weep  them  in  a dry  place. 

To  pickle  Walnuts  green. 

TAKE  the  large  double  or  French  walnuts,  be- 
fore the  (hells  are  hard,  wrap  them  fingly  in  vine- 
I leaves,  put  a few  vine  leaves  in  the  bottom  of  your 
uar,  fill  it  near  full  with  your  walnuts,  take  care 
'that  they  do  not  touch  one  another,  put  a good  ma- 
my  leaves  over  them,  then  fill  your  jar  with  good 
alegar,  cover  them  clofc,  that  the  air  cannot 
:get  in,  let  them  dand  for  three  weeks,  then 
pour  the  alegar  from  them,  put  frelh  leaves 
in  the  bottom  of  another  jar,  take  out  your 
walnuts,  and  wrap  them  ieparatcly  in  frefii 
leaves  as  quick  as  poffible  you  can,  put  them  into 
your  jar  with  a good  many  leaves  over  them. 
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then  fill  it  with  white-wine  vinegar,  let  them  hand! 
three  weeks,  pour  off  your  vinegar,  and  wrap1 
them  as  before  with  frefh  leaves  at  the  bottom  an^ 
top  of  your  jar,  take  frefh  white -wine  vinegar,  pu 
fait  in  it  till  it  will  bear  an  egg,  add  to  it  mace,  j 
cloves,  nutmeg,  and  garlickifyou  choofe  it,  boil 
it  about  eight  minutes,  then  pour  it  on  your  wal- 1 
nuts,  tie  them  dole  with  paper  and  a bladder,  and 

fet  them  by  for  ufe. Be  lure  to  keep  them  al* 

ways  covered ; when  you  take  any  out  for  ufe> 
what  is  left  mult  not  be  put  in  again,  but  have  rea- 
dy a frefh  jar,  with  boiled  vinegar  and  lalt,  to  put  ! 
them  in. 

To  pickle  Barberries. 

GET  your  barberries  before  they  are  too  ripe, 
pick  out  the  leaves  and  dead  (talks,  then  put  them 
into  jars,  with  a large  quantity  of  ftrong  fait  and 

water,  and  tie  them  down  with  a bladder. N.  B. 

When  you  fee  your  barberries  feum  over,  put 
them  in  frefh  fait  and  water,  they  need  no  vinegar, 
their  own  fharpnefs  is  fufficient  enough  to  keep 
them . 

To  pickle  Parsley  green. 

TAKE  a large  quantity  of  curled  parfley,  make 
a Itrong  fait  and  water  to  bear  an  egg,  put  in  your 
parfley,  let  it  hand  a week,  then  take  it  out 
to  drain,  make  a frefh  fait  and  water  as  before,  let 
it  hand  another  week,  then  drain  it  very  well,  put 
it  in  fpring  water,  and  change  it  every  day  for 
three  days,  and  feald  it  in  hard  water  till  it  becomes 
green,  take  it  out,  and  drain  it  quite  dry,  boil  a 
quart  of  diftilled  vinegar  a few  minutes,  with  two 
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< iw  minutes,  with  two  or  three  blades  of  mace,  a 
utmeg  diced,  and  a fhalot  or  two  : when  it  is 
, uite  cold  pour  it  on  your  parfley,  with  two  or 
iree  dices  of  horde- radifli,  and  keep  it  for  ufe. 

V 

To  pickle  Nasturtium-Berries. 

GATHER  the  nafturtium-berries  foon  after  the 
doffoms  are  gone  off,  put-  them  in  cold  fait  and 
ucater,  change  the  water  once  a-day  for  three  days, 
make  your  pickle  of  white  wine  vinegar,  mace, 
nutmeg  diced,  pepper-corns,  (alt,  fhalots,  and 
norfe-radidi  : it  requires  to  be  made  pretty  itrong, 
.is  your  pickle  is  not  to  be  boiled  ; when  you  have 
drained  them,  put  them  into  ajar,  and  pour  the 
uckle  over  them. 

To  pickle  Radish-Pods. 

GATHER  your  radifh-pods  when  they  are  quite 
'young,  and  put  them  in  lalt  and  water  all  night, 
hen  boil  the  fait  and  water  they  were  laid  in,  and 
aour  it  upon  your  pods,  and  cover  your  jars  clofe 
o keep  in  the  (team ; when  it  grows  cold  make  it 
□oiling  hot,  and  pour  it  on  again ; keep  doing  fo 
ill  vour  pods  are  quite  green,  then  put  them  on  a 
ffiev.e  to  drain,  and  make  a pickle  for  them  ofwhite- 
wine  vinegar,  with  a little  mace,  ginger,  long  pep- 
} per,  and  horfe-radifh,  pour  it  boiling  hot  upon 
your  pods,  when  it  is  alinoft  cold,  make  your  vi- 
negar twice  hot  as  before,  and  pour  it  upon  them, 
and  tie  them  down  with  a bladder. 
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To  pickle  Elder-Shoots. 

GATHER  your  cldc'r-.flaoots  when  they  are  the 
thicknefs  of  a pipe-fhank,  put  them  into  fait  and* 
water  all  night,  then  put  them  into  Hone  jars  in  lay- 
ers, and  betwixt  every  layer  ftrew  a little  muftard- 
feed  and  fc raped  horfe-radifh,  a few  fhalots,  a lit-  I 
tie  white  beet-root,  and  cauliflowers  cut  in  fma.ll 
pieces,  then  pour  boiling  alegar  upon  it,  and  fcald 
it  three  times,  and  it  will  be  like  piccalillo,  or  Indi- 
an- pickle  ; tie  a leather  over  it,  and  keep  it  in  a dry  [ 

To  pickle  Elder-Buds. 

GET  your  elder-buds  when  they  arc  the  fize 
of  hop-buds  and  put  them  into  a ftrong  fait  and 
water  for  nine  days,  and  flir  them  two  or  three 
times  a- day,  then  put  them  into  a brafs  pan,  cover 
them  with  vine-leaves,  and  pour  the  water  on  them 
that  they  came  out  of,  and  fet  them  over  a flow 
fire  till  they  arc  quite  green,  then  make  a pickle  for 
them  of  alegar,  a little  mace,  a few  fhalots,  and 
fome  ginger  fliced,  boil  them  two  or  three  minutes, 
aud  pour  it  upon  your  buds ; tie  them  down,  and. 
keep  them  in  a dry  place  for  ufe. 

To  pickle  Beet-Roots. 

TAKE  red  beet-roots  and  boil  them  till  they 
are  tender,  then  take  the  (kins  off,  and  cut  them 
in  dices,  and  gimp  them  in  the  fhape  of  wheels, 
flowers,  or  what  form  you  pleafe,  and  put  them 
into  a jar,  then  take  as  much  vinegar  as  you 
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i ck  will  cover  them,  and  boil  it  with  a little  mace, 
Lee  of  ginger  diced,  and  a few  dices  of  horfe- 
1 lifli,  pour  it  hot  upon  your  roots,  and  tie  them 
l Wn. They  are  a pretty  garnidi  for  made 

l.hes. 

To  picke  Cauliflowers. 

"TAKE  the  clofeft  and  whited  cauliflowers  you 

1 get,  and  pull  them  in  bunches,  and  fpread 
on  an  earthen-difli,  and  lay  fait  all  over  them, 

them  ftand  for  three  days  to  bring  out  all  the 
Uer,  then  put  them  in  earthen-jars,  and  pour 
idling  fait  and  water  upon  them,  and  let  them 
nd  all  night,  then  drain  them  on  a hair-deve, 
d put  them  into  glafs-jars,  and  fill  up  your  jars 
th  diddled  vinegar,  and  tie  them  clofe  down  with 
tither. 

A fccond  way  to  pickle  Cauliflowers. 

PULL  your  cauliflowers  in  bunches  as  before, 
d give  them  jud  a fcald  in  fait  and  water,  fpread 
■ :m  on  a cloth,  and  fprinkle  a little  fait  over  them, 
d throw  another  cloth  upon  them  till  they  are 
ained,  then  lay  them  on  fieves,  and  dry  them  in 

2 fun  till  they  are  quite  dry  like  feraps  of  lea- 
21  put  them  into  jars  about  half-full,  and  pour 
»t  vinegar  (with  fpiee  boiled  in  it  to  your  taflej 
>on  them ; tie  them  down  with  a bladder  and  a 

either  quite  clofe. — N.  B,  White  cabbage  is  done 
ie  fame  way. 
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To  pickle  Red  Cabbage. 

GEI  the  fined  and  clofelt  red  cabbage  you  caiq 
and  cut  it  as  thin  as  poflible,  then  take  Tome  colcj 
ale  alegar,  and  put  to  it  two  or  three  blades  ol 
mace,  a Few  white  pepper-corns,  and  make  it  pret-1 
ty  thick  with  fait,  put  your  cabbage  into  the  ale- 
gar  as  you  cut  it ; tie  it  clofe  down  with  a bladder, 
and  a paper  over  it,  and  it  will  be  lit  for  ule  in  a 
day  or  two. 

To  pickle  Red  Cabbage  a fecond  way. 

CUT  the  cabbage  as  before,  and  throw  fome 
fait  upon  it,  and  let  it  lie  two  or  three  days,  till  it 
grows  a fine  purple,  then  drain  it  from  the  fait, 
and  put  it  into  a pan  with  beer  alegar,  and  fpice  to! 
your  liking,  and  give  it  a fcald ; when  it  is  cold, 
put  it  into  your  jars,  and  tie  it  clofe  up. 

To  pickle  Grapes. 

GET  your  grapes  when  they  are  pretty  large, 
but  not  too  ripe,  then  put  a layer  into  a Hone- 
jar,  then  a layer  of  vine-leaves,  then  grapes  and 
vine-leaves  as  before,  till  your  jar  is  full  ; then 
tal\£  two  quarts  of  water,  half  a pound  ol  bay 
fait,  the  fame  of  common  fait,  boil  it  half  an 
hour,  fkim  it  well,  and  take  it  off  to  fettle,  when 
it  is  milk-warm  pour  the  clean  liquor  upon  the 
grapes,  and  lay  a good  deal  of  vine  leaves  upon  the 
top,  and  cover  it  clofe  up  with  a cloth,  and  fet  it 
upon  the  hearth  for  two  days,  then  take  your 
grapes  out  of  the  jar,  and  lay  them  upon  a cloth 
to  drain,  and  cover  them  with  a flannel  till  they 
are  quite  dry  : then  lay  them  in  flat-bottomed’ • 
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one-jars,  in  layers,  and  put  frefh  vine-leaves  bc- 
• /ixt  every  layer,  and  a large  handful  on  the  top 
7 the  grapes,  then  boil  a quart  of  hard  water  and 
■ te  pound  of  loaf-fugar  a quarter  of  an  hour,  fkim 
well,  and  put  to  it  three  blades  of  mace,  a large 
utmeg  fliced,  and  two  quarts  of  white-wine  vine- 
, ir,  give  them  all  a boil  together,  then  take  it  off, 
id  when  it  is  quite  cold  pour  it  upon  your  grapes, 
hid  cover  them  very  well  with  it;  put  a bladder 
: Don  the  top,  and  tie  a leather  over  it,  and  keep 
■cm  in  a dry  place  for  ufe. — N.  B.  You  may 
cckle  them  in  cold  diddled  vinegar. 

T 0 pickle  young  Artichokes. 

GET  your  artichokes  as  foon  as  they  are  form- 
;l,  and  boil  them  in  a ftrong  fait  and  water  for  two 
r' three  minutes,  and  lay  them  upon  a hair-fieve  to 
rain,  when  they  are  cold  put  them  into  narrow 
» pped  jars,  then  take  as  much  white-wine  vinegar 
will  cover  your  artichokes,  boil  with  it  a blade 
1'  two  of  mace,  a few  dices  of  ginger,  and  a nut- 
eg  cut  thin,  pour  it  on  hot,  and  tie  them  down. 

To  pickle  Mushrooms. 

GATHER  the  fmalleff  mufhrooms  you  can 
*t,  and  put  them  into  fpring-water,  then  rub 
1 em  with  a piece  of  new  flannel  dipped  in  fait, 
id  throw  them  into  cold  fpring-water  as  you 
) them  to  keep  their  colour,  then  put  them 
1 to  a well-tinned  fauce-pan,  and  throw  a hand- 
ul  of  fait  over  them,  cover  them  clofe,  and  fet 
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them  over  the  fire  four  or  five  minutes,  or  till  you 
lee  they  arc  thoroughly  hot,  and  the  liquor  is 
drawn  out  of  them,  then  lay  them  between  two 
clean  cloths  till  they  are  cold,  then  put  them  into 
glafs  bottles,  and  fill  them  up  with  dillilled  vinegar, 
and  put  a blade  or  two  of  mace  and  a tea-fpoonful 
of  eating  oil  in  every  bottle,  cork  them  dole  up, 

and  fet  them  in  a cool  place. N.  B.  If  you 

have  not  any  diflillcd  vinegar,  you  may  ufe  white- 
wine  vinegar,  or  ale  alegar  will  do,  but  it  muft  be 
boiled  with  a little  mace,  fait,  and  a few  flices  of 
ginger,  it  muft  be  cold  before  you  pour  it  on  your- 
mufhrooms ; if  your  vinegar  or  alegar  be  too  fharp, 
it  will  foften  your  mufhrooms,  neither  will  they 
keep  fo  long,  nor  be  fo  white. 

T o pickle  Mushrooms  b rozvn. 

TAKE  a quart  of  large  mufh room -buttons, 
wafh  them  in  alegar  with  a flannel,  take  three  an- 
chovies and  chop  them  fmall,  a few  blades  of  mace, 
a little  pepper  and  ginger,  a fpoonful  of  fait,  and 
three  cloves  of  fhalots,  put  them  into  a fauce-pan, 
with  as  much  alegar  as  will  half-cover  them,  fet 
them  on  the  fire,  and  let  them  ftew  till  they  fhrink 
pretty  much ; when  cold  put  them  in  fmall  bottles, 
with  the  alegar  poured  upon  them,  cork  and  tie 
them  up  clofe.— N.  B.  This  pickle  will  make  a 
great  addition  in  brown  fauce. 

T o pickle  Onions. 

PEEL  the  fmallcft  onions  you  can  get,  and 
pet  them  into  fait  and  water  for  nine  days,  wf 
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hange  the  water  every  day,  then  put  them  into 
sirs,  and  pour  frefh  boiling  fait  and  water  over 
hem,  let  them  Hand  clofe  covered  until  they  are 
fi old;. then  make  fome  more  fait  and  water,  and 
1 our  it  boiling  hot  upon  them,  and  when  it  is  cold 
s ilt  your  onions  into  a hair-fieve  to  drain,  then 
rut  them  into  wide-mouthed  bottles,  and  fill  them 
j p with  dillilled  vinegar,  and  put  into  every  bot- 
Le  a dice  or  two  of  ginger,  one  blade  of  mace,  and 
: large  tea-fpoonful  of  eating  oil,  it  will  keep  the 
nions  white ; then  cork  them  well  up. — N.  B.  If 
ou  like  the  tafte  of  a bay-leaf,  put  one  or  two  in- 
j,  1 every  bottle,  and  as  much  bay-falt  as  will  lie  on 
i fi xpencc. 

Tb  make  In ni an-Pickle,  or  Piccalillo. 

GET  a white  cabbage,  one  cauliflower,  a 
tew  fmall  cucumbers,  radifh-pots,  kidney-beans, 
■nd  a little  beet-root,  or  any  other  thing  you 
ommonly  pickle  ; then  put  them  on  a hair- 
;ieve,  and  throw  a large  handful  of  fait  over 
ft  hem,  and  fet  them  in  the  fun-fhine,  or  before 
the  fire,  for  three  days  to  dry;  when  all  the  water 
1 3 run  out  of  them,  put  them  into  a large 
[ arthen  pot  in  layers,  and  betwixt  every  layer 
: >ut  a handful  of  brown  muftard-feed,  then  take 
i s much  ale  alegar  as  you  think  will  cover  it, 
i nd  to  every  four  quarts  of  alegar  put  an  ounce 
of  turmeric,  boil  them  together,  and  pour  it 
not  upon  your  pickle,  and  let  it  Hand  twelve 
day  upon  the  hearth,  or  till  the  pickles  are  all 
i >f  a bright  yellow  colour,  and  mod  of  the  ale- 
[gar  fucked  up;  then  take  two  quarts  of  Hrong- 
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ale  alegar,  one  ounce  of  mace,  the  fame  of  white 
pepper,  a quarter  of  an  ounce  of  cloves,  the  fame 
of  long  pepper  and  nutmeg;  beat  them  all  together, 
and  boil  them  ten  minutes  in  your  alegar,  then 
pour  it  upon  your  pickles  with  four  ounces  of  gar. 
lie  peeled  ; tie  it  clofe  down,  and  keep  it  for  ufe. 

N.  B.  You  may  put  in  frefh  pickles,  as  the 

thing  comes  in  feafon,  and  keep  them  covered  with 
vinegar,  &c. 

A pickle  in  imitation  o/Indian  Bamboe. 

TAKE  the  young  fhoots  of elder,  about  the  be., 
ginning  or  middle  of  May,  take  the.  middle  of  the- 
dalk,  the  top  is  not  worth  doing,  peel  off  the  out 
rind,  and  lay  them  in  a ftrong  brine  of  fait  and 
and  beer  one  night,  dry  them  in  a cloth  fingle,  in 
the  mean-time  make  a pickle  of  half  goofeberry  vi_ 
negar  and  half  ale  alegar;  to  every  quart  of  pickle 
put  one  ounce  of  long  pepper,  one  ounce  of  diced 
ginger,  a few  corns  of  Jamaica  pepper,  a litde 
mace,  boil  it,  and  pour  it  upon  the  dioots,  and 
flop  the  jar  clofe  up,  and  fet  it  by  the  fire  twenty- 
four  hours,  ftirring  it  very  often. 


CHAP.  XVII. 

Obfervations  on  keeping  Garden-Stuff  and  Fruit. 

THE  art  of  keeping  garden-duff  is  to  keep  it  in 
dry  places,  for  damp  will  not  only  make  J 
them  mould,  and  give  again,  but  take  oil  the  da- 1 
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■ur,  fo  it  will  like  wife  fpoil  any  kind  of  bot- 
d fiuit,  and  let  them  on  working;  the  belt 
Jtion  I can  give,  is  to  keep  them  as  dry  as 
HTiblc,  but  no  warm,  and  when  you  boil  any 
:.ed  fluff  have  plenty  of  water,  and  follow  flriLt- 
£he  direHions  of  your  receipts. 


To  keep  Green  Peas. 

>SHELL  any  quantity  of  green  peas,  and  juft 
e them  a boil  in  as  much  fpring-water  as  will  co- 
ir them,  then  put  them  in  afieve  to  drain  : pound 
pods  with  a little  of  the  water  that  the  peas 
re  bottled  in,  and  ftrain  what  juice  you  can  from 
nh  and  boil  it  a quarter  of  an  hour  with  a little 
and  as  much  of  the  water  as  you  think  will  co. 
i the  peas,  and  pour  in  your  water,  when  cold 
rendered  fuet  over,  and  tie  them  down  clofe 
lh  a bladder  and  leather  over  it,  and  keep  Vour 
t tie  in  a dry  place. 


To  keep  Green  Peas  another  way. 

jATHER  your  peas  in  the  afternoon,  on  a 
day ; fhcll  them,  and  put  them  into  dry  clean 
:e.s,  coik  them  cloie,  and  tie  them  over  with  a 
ladder ; keep  them  in  a cool  dry  place  as  be- 

b. 


To  keep  French  Beans. 

-Li  your  beans  be  gathered  quite  dry,  and 
too  old,  lay  a layer  of  fait  in  the  bottom  of 
earthen  jar,  then  a layer  of  beans,  then  fait, 
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then  beans,  till  you  have  filled  your  jar ; let  the 
fait  be  at  the  top,  tic  a piece  of  leather  over  them, 
and  lay  a flag  on  the  top,  and  fet  them  in  a dry 
cellar  for  ufe. 

To  keep  French  Beans  another  -way. 

MAKE  a Prong  fait  and  water  that  will  bear  an| 
egg,  and  when  it  boils  put  in  your  French  beansj 
for  five  or  fix  minutes,  then  lay  them  on  a fieve, 
and  put  to  your  fait  and  water  a little  bay-falt,  and 
boil  it  ten  minutes,  fkim  it  well,  and  pour  it  into 
a,n  earthen  jar  to  cool  and  fettle,  put  your  Frenchi 
beans  into  narrow-topped  jars,  and  pour  your  clean) 
liquor  upon  them  : tie  them  clofe  down  that  no  aiij 
can  get  in,  and  keep  them  in  a dry  place. — N.  B. ; 
Steep  them  in  plenty  of  fpring-water  the  night  be-j 
lore  you  ufe  them,  and  boil  them  in  hard  water. 

To  keep  Mushrooms  to  eat  like JreJh  ones. 

WASFI  large  buttons  as  you  would  for  ftew-j 
ing,  lay  them  on  fieves,  with  the  ilalks  up-| 
wards,  throw  over  them  fome  fait  to  fetch  outj 
the  water;  when  they  are  drained  put  them  in> 
a pot,  and  fet  them  in  a cool  oven  for  an  homy 
then  take  them  carefully  out,  and  lay  them  toj 
cool  and  drain;  boil  the  liquor  that  comes  out! 
of  them  with  a blade  or  two  of  mace,  and  boiS 
it  half  away ; put  your  mufhrooms  into  a clcaiij 
jar  well  dried,  and  when  die  liquor  is  cola 
cover  your  mufhrooms  in  the  jar  with  it,  an<i 
pour  over  it  rendered  fuet,  tie  a bladder  over  id 
fet  them  in  a dry  clofet,  and  they  will  keep  veryj 
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•well  moft  of  the  winter. — When  you  ufe  them, 
ake  them  out  of  the  liquor,  pour  over  them  boil- 
ng  milk,  and  let  them  Hand  an  hour,  then  dew 
:hcm  in  the  milk  a quarter  of  an  hour,  thicken 
t:hem  with  flour  and  a large  quantity  of  butter, 
».md  be  careful  you  do  not  oil  it,  then  beat  the  yolks 
of  two  eggs  with  a little  cream,  and  put  it  in,  but 
io  not  let  it  boil  after  the  eggs  are  in  : lay  untoaft- 
od  fippets  round  the  infide  of  the  difh,  and  ferve 
t:hem  up;  they  will  cat  near  as  good  as  frcfli-g?_ 
u.hered  m ufh rooms ; if  they  do  not  tafte  itrong 
enough,  put  in  a little  of  the  liquor;  this  is  a 
■valuable  liquor,  and  it  will  give  all  made-difhes 
<1  flavour  like  frefh  muflirooms. 

To  keep  Mushrooms  another  toay. 

SCRAPE  large  flaps,  peel  them,  take  out  the 
: infide,  and  boil  them  in  their  own  liquor  and  a 
.'little  fait,  then  lay  them  in  tins,  and  fet  them  in 
.1  cool  oven,  and  repeat  it  till  they  arc  dry;  put 
1. hem  in  clean  jars,  tie  them  clofe  down,  and  they 
will  eat  very  good. 

To  dry  Artichoke-Bottoms. 

PLUCK  the  artichokes  from  the  (talks  juft 
1 before  they  come  to  their  full  growth,  (it  will 
• draw  out  all  the  firings  from  the  bottoms)  and 
1 boil  them  fo  that  you  can  juft  pull  oft'  the  leaves, 
iiay  them  on  tins,  and  fet  them  in  a cool  oven, 
. ind  repeat  it  till  they  arc  dry  which  you  may 
(know  by  holding  them  up  again!!  the  light,  and 
lif  you  can  Ice  through  them  they  arc  dry 
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enough  ; put  them  in  paper  bags,  and  hang  them 
in  a dry  place. 

"! To  bottle  Damsons  to  eat  as  good  as JrcJh  ones. 

GET  your  damfons  carefully  when  they  are  juft 
turned  colour,  and  put  them  into  wide-mouthed 
bottles,  cork  them  up  loofely,  and  let  them  hand 
a fortnight,  then  look  them  over,  and  if  you  fee 
any  of  them  mould  or  fpot,  take  them  out,  and 
cork  the  reft  clofc  down  ; fet  the  bottles  in  fandj 
and  they  will  keep  till  fpring,  and  be  as  good  as 
frefh  ones. 

A Jicond  way  to  bottle  Damsons, 

TAKE  your  damfons  before  they  are  full  ripe, 
and  gather  them  when  the  dew  is  off,  pick  off  the 
(talks,  and  put  them  into  dry  bottles ; do  not  fill 
your  bottles  over  full,  and  cork  them  as  clofe  as 
you  do  ale,  keep  them  in  a cellar,  and  cover  them 
over  with  fand. 

To  prcjeiwe  Damsons  whole. 

YOU  muft  take  feme  damfons  and  cut  them  in 
-pieces,  put  them  in  a fkellet  over  the  fire,  with  as 
much  water  as  will  cover  them  ; when  they  are 
boiled,  and  the  liquor  pretty  ftrong,  drain  it  out ; 
add  for  every  pound  of  damfons,  wiped  clean,  a 
pound  of  fingle-rcfined  l'ugar,  put  the  third  pari 
of  your  fit  gar  into  the  liquor,  fet  it  over  the  fire, 
and  when  it  fimmers  put  in  the  damfons  ; let  them 
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ilamfons  ; let  them  have  one  good  boil,  and  take 
hem  oft' for  half  an  hour,  covered  up  clofe  ; then 
,et  them  on  again,  and  let  them  fimmer  over  the 
ire  after  turning  them ; then  take  them  out,  and 
out  them  in  a bafon,  ftrew  all  the  fugar  that  was 
eft  on  them,  and  pour  the  hot  liquor  over  them ; 
over  them  up,  and  let  them  Hand  till  next  day, 
ihen  boil  them  up  again  till  they  are  enough;  take 
hem  up,  and  put  them  into  pots  ; boil  the  liquor 
ill  it  jellies,  pour  it  on  them  when  it  is  almoft  cold, 
und  paper  them  up. 

To  bottle  Gooseberries. 

PICK  green  walnut-goofeberries,  bottle  them 
and  fill  the  bottles  with  fpring-water  up  to  the  neck, 
c ;ork  them  loofely,  and  fet  them  in  a copper  of  hot 
*vater  till  they  are  hot  quite  through,  then  take 
tlhem  out,  and  when  they  are  cold,  cork  them 
cilofe,  tie  a bladder  over,  and  fet  them  in 
Sl  dry  cool  place. 

To  bottle  Gooseberries  afecond  way. 

PUT  ounce  ounce  of  roch  alum,  beat  fine, 

1 nto  a large  pan  of  boiling  hard  water,  pick 
^our  goofeberries,  and  put  a few  in  the  bottom 
: >f  a hair-fieve,  and  hold  them  in  t he  boiling 
water  till  they  turn  white;  them  take  out  the 
(ieve,  and  fpread  the  goofeberries  betwixt  two 
l :lcan  cloths,  put  more  goofeberries  in  your  fieve, 
>md  repeat  it  till  you  have  done  all  vour  berries, 

R 2 
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put  the  water  inte  a glazed  pot  till  the  next  day 
then  put  your  goofebcrries  into  wide-mouthed  hot. 
ties  and  pi  k out  all  the  cracked  and  broken  one*, 
pour  your  water  clean  out  of  the  pot  and  fill  up 
your  bottles  with  it ; then  put  in  the  corks  loofely, 
and  let  them  ftand  for  a fortnight,  and  if  they  rife 
to  the  corks,  draw  them  out,  and  let  them  Hand 
for  two  or  three  days  uncorked,  then  cork  them 
clofe,  and  they  will  keep  two  years. 

To  bottle  Cranberries. 

GET  your  cranberries  when  they  are  quite  dry,, 
put  them  into  dry  clean  bottles,  cork  them  up  clofe 
and  put  them  in  a dry  cool  place. 

To  bottle  Green  Currants. 

GATHER  your  currants  when  the  fun  is  hot 
upon  them,  ftrip  them  from  the  flalks,  and  put 
them  into  glafs  bottles,  and  cork  them  clofe,  fet 
them  over  head  in  dry  fand,  and  they  will  keep  till 
fpring. 

To  keep  Grapes, 

CUT  your  bunches  of  grapes  with  a joint 
of  the  vine  to  them,  hang  them  up  in  a dry 
room,  that  the  bunches  do  not  touch  one  ano- 
ther, and  the  air  pafs  freely  betwixt  them,  of 
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i tev  will  grow  mouldy  and  rot ; they  will  keep  till 
1 ie  latter  end  of  January?  or  longer. 

N.  B.  The  frontiniac  grape  is  the  belt. 
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CHAP.  XVIII. 
Obfervations  on  Distilling. 


[[  F your  Hill  be  limbec,  when  you  fet  it  on  (ill 
I*-  the  top  with  cold  water,  and  make  a little  pade 
"f  flour  and  water,  add  clofe  the  bottom  of  your 
■ ill  well  with,  and  take  great  care  that  your  fire  is 
ot  too  hot  to  make  it  boil  over,  for  that  will  weak- 
;n  the  ftrength  of  your  water;  you  mult  change  the 
vater  on  the  top  of  your  (till  often,  and  never  let 
::  be  fcalding  hot,  and  your  (till  will  drop  gradual - 
. r off;  if  you  ufe  a hot  fti  when  you  put  on  the 
op,  dip  a cloth  in  white  lead  and  oil,  and  lay  it 
veil  over  the  edges  of  your  (till,  and  a coarfe 
vet  cloth  over  the  top:  it  requires  a little  fire 
nder  it,  but  you  mud  take  care  that  you  keep 
: very  clear;  when  your  cloth  is  dry,  dip  it  in 
old  water  and  lay  it  on  again,  and  if  your  dill 
e hot,  wet  another  cloth,  and  lay  it  round 
he  top,  and  keep  it  of  a moderate  heat, 
o that  your  water  is  cold  when  it  comes  off  thg 

Ra 
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Pill — If  you  ufe  a worm-Pill,  keep  your  water  in 
the  tub  full  to  the  top,  and  change  the  water  often, 
to  prevent  it  from  growing  hot ; obferve  to  let  all 
Ample  waters  {land  two  or  three  days  before  you 
work  it,  to  take  off  the  fiery  tafle  of  the  Hill. 

To  dijlil  Caudle- Water. 

TAKE  wormwood,  hoarhound,  featherfew,  and 
lavender-cotton,  of  each  three  handfuls,  rue,  pep- 
permint., and  Seville  orange-peel,  of  each  a hand- 
ful, Peep  them  in  red-wine,  or  the  bottoms  of 
Prong-beer  all  night,  then  diPil  them  in  a hot  Pill 
pretty  quick,  and  it  will  be  a fine  caudle  to  take  as 
bitters. 

/ 

To  dijlil  Milk-W  ater. 

TAKE  two  handfuls  of  fpear  or  peppermint, 
the  fame  of  balm,  one  handful  of  carduus,  the 
fame  of  wormwood,  and  one  of  angelica,  cut  them 
into  lengths  a quarter  long,  and  Peep  them  in  three 
quarts  of  flammed  milk  twelve  hours,  then  diflil 
it  in  a cold  Pill,  with  a flow  fire  under  it,  keep  a 
cloth  always  wet  over  the  top  of  your  Pill,  to  keep 
the  liquor  from  boiling  over,  the  next  day  bottle 
it,  cork  it  well,  and  keep  it  lor  ufe. 

To  make  Hephn  at  ic- Water  for  the  gravel. 

GATHER  your  thorn-flowers  in  May,  when 
they  are  in  full  bloom,  and  pick  them  from  the 
Perns  and  leaves,  and  to  every  half-peck  of 
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| owers  take  three  quarts  of  Lifbon  wine,  and  put 
ito  it  a quarter  of  a pound  of  nutmegs  diced,  and 
• ad  let  them  deep  in  it  all  night,  then  put  it  into 
our  llill  with  the  peeps,  and  keep  a moderate  e- 
cen  fire  under  it,  for  if  you  let  it  boil  over  it  wil 
)fe  its  drength. 

To  dijiil  Peppermint-Water. 

GET  your  peppermint  when  it  is  full  grown,. 
;nd  before  it  feeds,  cut  it  in  fhort  lengths,  fill  your 
liill  with  it,  and  put  it  half-full  of  water,  then  make 
good  fire  under  it,  and  when  it  is  nigh  boiling, 

. nd  the  dill  begins  to  drop,  if  your  fire  be  too  hot, 
liraw  a little  out  from  under  it,  as  you  fee  it  re- 
quires, to  keep  it  from  boiling  over,  or  your  wa- 
ter will  be  muddy;  the  dower  your  dill  drops,  the 
water  will  be  the  clearer  and  dronger,  but  do  not 
'pend  it  too  far ; the  next  day  bottle  it,  and  let  it  dand 
hree  or  four  days,  to  take  off  the  fire  of  the  dill, 
hen  cork  it  well,  and  it  will  keep  a long  time. 

To  dijiil  Elder-F lowers. 

GET  your  elder-dowers  when  they  are  in  full 
ioloom,  diake  the  blodbms  off,  and  to  every  peck 
iof  dowers  put  one  quart  of  water,  and  let  them 
idecp  in  it  all  night ; then  put  them  in  a cold  dill, 
and  take  care  that  your  water  comes  cold  off  the 
tdill,  and  it  will  be  very  clear,  and  draw  it  no  long- 
ter  than  your  liquor  is  good,  then  put  it  into  bot- 
tles, and  cork  it  in  two  or  three  days,  and  it  will 
keep  a year. 
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To  djlil  Rose-Water. 

GAT  HffR  your  red  rofes  when  they  are  dry 
and  full  blown,  pick  off  the  leaves,  and  to  every 
peck  put  one  quart  of  water,  then  put  them  into  a - 
cold  ftill,  and  make  a flow  fire  under  it:  the  flow- 
er  you  diffil  it  the  better  it  is;  then  bottle  it,  and 
cork  it  in  two  or  three  days  time,  and  keep  it  for 

ufe. N.  B.  You  may  diffil  bean  flowers  the  j 

fame  way. 

To  dijlil  Penny-Royal  Wateb. 

GET  your  penny-royal  when  it  is  full  grown, 
and  before  it  is  in  bloffom,  then  fill  your  cold  ftill 
with  it,  and  put  it  half  full  of  water,  make  a mo- 
derate fire  under  it,  and  diffil  it  off  cold,  then  put 
it  into  bottles,  and  cork  it  in  two  or  three  days 
time,  and  keep  it  for  ufe. 

i 

To  dijlil  Lavender-Water. 

TO  every  twelve  pounds  of  lavender-neps  put 
one  quart  of  water,  put  them  into  a cold  ftill, 
and  make  a flow  fire  under  it,  and  diftil  it  off 
very  flow,  and  put  it  into  a pot  till  you  have  di  fl- 
uffed it  off  as  flow  as  before,  then  put  it  into  hot* 
ties,  and  cork  it  well. 

To  dijlil  Spirits  oj  W in  e. 

TAKE  the  bottoms  of  ftrong  beer,  and  any 
kind  of  wines,  put  them  into  a hot  ftill  about 
three  parts  full,  then  make  a very  flow  fire  un- 
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der,  and  if  you  do  not  take  great  care  to  keep  it 
moderate,  it  will  boil  over,  for  the  body  is  fo  ftrong 
that  it  will  rife  to  the  top  of  the  hill;  the  flower 
you  diftil  it  the  ftronger  your  fpirit  will  be;  put  it 
into  an  earthen-pot  till  you  have  done  diftilling, 
then  clean  your  ftill  well  out,  and  put  the  fpirit  in- 
to it,  and  diflil  it  flow  as  before,  and  make  it  as 
ftrong  as  to  burn  in  your  lamp,  then  bottle  it,  and 
cork  it  well,  and  keep  it  for  ufe. 


R 5 


THE  EXPERIENCED 


370 

A correct  LIST  of  every  Thing  in  Seafon  in  every 
Month  in  the  YEAR. 


JANUARY. 

FISH. 


CARP 
Tench 
Perch 
Lampreys 
Eels 

Craw-fifh 

Cod 

Beef 

Mutton 

Pheafant  J | 
Partridge  J 6 
Hares 
Rabbits 

Cabbage 


Soles 

Flounders 

Plaice 

Turbot 

Thornback 

Skate 

Sturgeon 

MEAT. 

Veal 

Houfe-Lamb 
POULTRY,  &c. 

Woodcocks 

Snipes 

Turkeys 

Capons 

ROOTS,  &c. 

Cardoons 

Beets 

Parfley 


Smelts 

Whitings 

Lobfters 

Crabs 

Prawns 

Oyfters 


Pork 


Pullets 
F owls 
Chickens 
Tame  Pigeons 

Lettices 

C relies 

Milliard 

Rape 

Radi  111 

Turnips 

Tarragon 


Savoys 
Coleworts 
Sprouts  Sorrels 

Brocoli,  purple  Chervil 

and  white  Celery 

Spinage  Endive 
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Mint 

Cucumbers  in 
hot-houfes 
Thyme 
Savoury 
Pot-Marjoram 
HyfTop 


Apples 

Pears 

Nuts 


Sage  _ 

Parfnips 

Carrots 

Turnips 

Potatoes 

Scorzonera 

Skirrets. 

FRUIT. 

Almonds 

Services 

«•  < — -*§*• — 


Salfifie 

To  be  had  though 
not  in  feafon. 
Jerufalem  Arti 
chokes 
Afparagus 
Mulhrooms. 


Medlars. 

Grapes 


FEBRUARY. 


FISH. 


Cod 

Skate 

Tend* 

Soles 

Whiting 

Perch 

Sturgeon 

Smelts 

Carp 

Plaice 

Loblters 

Eels 

Flounders 

Crabs, 

Lampreys 

Turbot 

Oyllers 

Craw-filh. 

Thornback 

Prawns 

MEAT. 

Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

POULTRY , (3c. 

Turkeys 

Chickens 

Woodcocks 

Capons 

Pigeons 

Snipes 

Pullets 

Phcafants 

Flares, 

Fowls 

Partridges 

Tame  Rabfcits- 
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Cabbages 

ROOTS , &c. 
Mu  Hard 

Afparagus 

Savoys 

Rape 

Kidney-Beans 

Coleworts 

Radifhcs 

Carrots 

Sprouts 

Turnips 

Parfnips 

Brocoli,  purp’e 

Tarragon 

Potatoes 

and  white 

Mint 

Onions 

Cardoons 

Burnet 

Leeks 

Beets 

Tanfey 

Shalots 

Parfley 

Thyme 

Garlic 

Chervil 

Savoury 

Rocombole 

Endive 

Marjoram 

Sal  fi  fie 

Sorrel 

Skirrets 

Celery 

Alfo  may  be  had , 

Scorzonera 

Chardbeets 

Jerufalem  Art 

Lettice 

Forced  Radiflies  chokes 

C relies 

Cucumbers 

i 

FRUIT. 

Pears 

Apples 

Grapes 

Beef 

MARCH. 

MEAT. 

Veal 

Pork 

Mutton 

II  ou  fe- Lamb 

/ 

' Tu  rkeys 

POULTRY,  &c. 
Fowls 

Pigeons 

Pullets 

Chickens 

Tame  Rabbits 

Capons 

Ducklings 

Carp 

FISH. 

Eels 

Soles 

Tench 

Mullets 

Whitings 
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'Turbot 

Plaice 

Crabs 

IThornback 

Flounders 

Craw-fi  fii 

Skate 

Lobfters 

Prawns 

0 

ROOTS,  &c. 

Carrots 

Brocoli 

Mu  hard 

Turnips 

Cardoons 

Rape 

FParfnips 

Beets 

Radi  flies 

(ferufalem 

Arti-Parfley 

Tarragon 

chokes 

Fennel 

Mint 

Onions 

Celery 

Burnet 

Carlic 

Endive 

Thyme 

Shalots 

Tanfey 

Winter  Savoury 

Colcworts 

Mufh  rooms 

Pot- Marjoram 

(Borecole 

Lettices 

HyCop 

(Cabbage 

Chives 

Cucumbers 

Savoys 

Creffes 

Kidney-Beans 

Spinage 

\ 

FRUIT. 

Tears 

Apples 

Forced-Strawberries 

[Beef 

APRIL. 

MEAT. 

Mutton  Veal 

Lamb 

(Carp 

\ 

FISH. 

Salmon 

Smelts 

(Chub 

Turbot 

Herrings 

Fench 

Soles 

Crabs 

Trout 

Skate 

Lobllers 

'Craw-fi  fli 

Mullets 

Prawns 
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POULTRY , &c. 


Pullets 

Ducklings 

Rabbits 

Fowls 

Pigeons 

Leverets 

Chickens 

ROOTS,  &c. 

Coleworts 

Young  Onions 

Lettices 

Sprouts 

Celery 

All  forts  of 

Brocoli 

Endive 

fmall  Salad 

Spinage 

Sorrel 

Thyme 

Fennel 

Burnet 

All  forts  of  Pot 

Parfley 

Tarragon 

Herbs 

Chervil 

Radifhes 

FRUIT. 

Apples 

Forced  Cher- 

Apricots  for 

Pears 

ries  and 

Tarts 

«~c — «§» 

MAY. 

" \ 

FISH. 

Carp 

Salmon 

Lobfters 

Tench 

Soles 

Craw-fifh 

Eels 

Turbot 

Crabs 

T rout 

Herrings 

Prawns 

Chub 

Smelts 

MEAT. 

Beef  Mutton  V eal 

Lamb 

POULTRY,  &c. 

Pullets 

Green  Geefe 

Rabbits 

Fowls 

Ducklings 

Leverets 

Chickens 

Turkey  Poults 
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Early  Potatoes 
Carrots 
Turnips 
Tadifhes 
(Early  Cabbages 
Cauliflowers 
Artichokes 
Spinage 
iParflev 

J 

Eorrel 


IPears 

Apples 

Strawberries 

(Cherries 


ROOTS,  &c. 

Balm 

Mint 

Purflane 

Fennel 

Lettices 

C re  fifes 

Muflard 


Savoury 

All  other  fweet 
• Herbs 
Peas 
Beans 

Kidney-Beans 
Afparagus 
All  forts  of  fmallTragopogon 
Salad  Herbs  Cucumbers,  &c. 
Thyme 


FRUIT. 

And  Melons 
With  Green 
Apricots 


Goofeberries 
And  Currants 
for  Tarts 


<••4 <§» — r 

JUNE. 

MEAT. 

Beef 

Veal 

Buck  Venifon 

Mutton 

Lamb 

POULTRY,  &c. 

'Fowls 

Ducklings 

Wheat-Ears 

Pullets 

Turkey  Poults 

Leverets 

(Chickens 

Plovers 

Rabbits 

(Green  Geefe 

FISH . 

% ” 

1 Trout 

Salmon 

Herrings 

(Carp 

Soles 

Smelts 

; Tench 

Turbot 

Lobfters 

Pike 

Mullets 

Craw-fifh 

Eels 

Mackarcl 

Prawns 
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Carrots 

ROOTS,  &c. 
Afparagus 

Rape 

Turnips 

Kidney-Beans 

C relics 

Potatoes 

Artichokes 

All  other  fmaS 

Parfnips 

Cucumbers 

Salading 

Radiflies 

Lettices 

Thyme 

Onions 

Spinage 

All  forts  of  Pot- 

Beans 

Parfley 

Herbs 

Peas 

P urflane 

Cherries 

FRUIT. 

Apricots 

NeDarines 

Strawberries 

Apples 

Grapes 

Goofeberries 

Pears 

Melons 

Currants 

Some  Peaches 

Pine-Apples 

Mafculine 

Beef 

JULY, 

MEAT. 

Veal 

Buck  Venifon 

Mutton 

Lamb 

POULRTY,  &c. 

Pullets 

Ducklings 

Pheafants 

Fowls 

Turkey  Poults 

Wheat-Ears 

Chickens 

Ducks 

Plovers 

Pigeons 

Young  Par- 

Leverets 

Green  Gecfe 

tridges 

Rabbits 

Cod 

FISH. 

Herrings 

Skate 

Pladdocks 

Soles 

Thorneback 

Mullets 

Plaice 

Salmon 

Mackarel 

Flounders 

Carp 

/ \ 
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Tench 

Eels 

Prawns 

;>ikc 

Loblters 

Craw-fifh 

ROOTS,  &c. 

Tarrots 

Cabbages 

All  forts  of  fmall 

"urnips 

Sprouts 

Salad-Herbs 

Potatoes 

Artichokes 

Mint 

Kadifhes 

))nions 

Celery 

Palm 

Endive 

Thyme 

Tarlic 

Einocha 

All  other  Pot- 

^ocornhole 

Chervil 

Herbs 

‘■corzonera 

Sorel 

Peas 

valfifie 

Purflain 

Beans 

^vfufhrooms 

Lettices 

Kidney-Beans 

Cauliflowers 

• 

Creffes 

’’ears 

FRUIT. 

Neftarines 

Strawberries 

apples 

Plums 

Rafpberries 

'herries 

Apricots 

Melons 

* eaches 

• 

Goofeberries 

Pine-Apples 

♦ eef 

AUGUST. 

MEAT. 

Veal 

Buck  Venifon 

lutton 

Lamb 

lullets 

POULTRY. 

Ducklings 

Pheafants 

<owls 

Leverets 

Wild  Ducks 

. thickens 

Rabbits 

Wheat  Ears 

Irreen  Geefe 

Pigeons 

Plovers 

urkey  Poults 
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FISH. 


Cod 

Haddocks 

Flounders 

Plaice 

Skate 

Thornback 

Mullets 

Mackarel 

Herrings 

Pike 

Carp 

Eels 
Lob  fie  rs 
Craw-fifh 
Prawns 
Oyflers 

Carrots 

Turnips 

Poi^toes 

Radifhes 

Onions 

Garlic 

Shalots 

Scorzonera 

Sal  fifie 

Peas 

ROOTS,  &c. 
Beans 

Kidney-Beans 

Mu  fli  rooms 

Artichokes 

Cabbages 

Cauliflowers 

Sprouts 

Beets 

Celery 

Endive 

Finocha 

Parfley 

Lettices 

.AH  forts  of  fwest 
Salads 
Thyme 
Savoury 
Marjoram 
All  forts  of  fmall 
Herbs 

Peaches 

Neflarines 

Plums 

Cherries 

Apples 

FRUIT. 

Pears 

Grapes 

Figs 

Filberts 

Mulberries 

Strawberries  • 
Goofeberries 
Currants 
Melons 
pine- Apples 

<••4 — "a* 

SEPTEMBER. 

Beef 

Mutton 

Geefe 

Turkeys 

MEAT. 

Veal 

Lamb 

POULTRY , &c. 

Chickens 

Ducks 

Pork 

BuckVenifon 

Pullets 

Fowls 
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^als  Hares  Pheafants 

^eons  Rabbits  Partridges 

i.rks 


: >d 

addocks 
i Danders 
nice 

Htornback 


FISH. 

Skate 

Soles 

Smelts 

Salmon 

Carp 


Tench 

Pike 

Lobfters 

Oyfters 


irrots 

urnips 

ttatoes 

alots 

nions 

eks 

irlic 

arzonera 
fifie 
as 
i ms 


iches 
nms 
i pies 
ars 
apes 
ill  nuts 


t;f 

itton 


ROOTS , &c. 

Kidney-Beans 

Mufh  rooms 

Artichokes 

Cabbage 

Sprouts 

Cauliflowers 

Cardoons 

Endive 

Celery 

Parfley 


Finocha 

Lettices,  and  all 
forts  of  fmall 
Salads 
Chervil 
Sorel 
Beets 

Thyme,  and  all 
forts  of  Soup 
Herbs 


FRUIT. 

Filberts 

Hazel-Nuts 

Medlars 

Quinces 

Lazaroles 


Currants 
Morello  Cher 
ries 

Melons 

Pine-Apples 


•■■■(\  ' 1 ■ " 1 fy 

OCTOBER. 

MEAT. 

Lamb  Pork 

Veal  Doe  Venifon 
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POULTRY , &c. 


Gcefe 

Rabbits 

Larks 

Turkeys 

Wild  Ducks 

Dotterels 

Pigeons 

Teals 

Hares 

Pullets 

Widgeons 

Pheafanls 

Fowls 

Woodcocks 

Partridges 

Chickens 

Snipes 

fish. 

/ 

Dorees 

Gudgeons 

Salmon-Trout 

Ho  lobe  rt 

Pike 

Lobfters 

Bearbet 

Carp 

Cockles 

Smelts 

Tench 

Mufcles 

Brills 

Perch 

Oyfters 

* 

ROOTS , (Be. 

Cabbages 

Scorzonera 

Finocha 

Sprouts 

Leeks 

Chardbects 

Cauliflowers 

Shalots 

Corn  Salads 

Artichokes 

Garlic 

Lettices 

Carrots 

Rocombole 

All  forts  of 

Parfnips 

Celery 

young  Salad 

Turnips 

Endive 

Thyme 

Potatoes 

Cardoons 

Savoury 

Skirrets 

Chervil*,. 

All  forts  of  Pot- 

Sallifie 

FRUIT. 

Herbs 

Peaches 

Quinces 

Filberts 

Grapes 

Black  and  white  Hazel-Nuts 

Figs 

Bullace 

Pears 

Medlars 

Walnuts 

Apples 

Services 

ENGLISH.  HOUSEKEEPER. 
NOVEMBER. 


eef 

button 


rieefe 
urkeys 
i owls 
iiickens 
Ullets 
geons 


i irncts 
r.  )rees 
oloberts 
arbets 
Imon 


rrots 
mips 
rrfnips 
tatoes 
rrets 
Ififie 
>rzonera 
lions 
r,ks 
i lots 

»::ombole 


MEAT . 


Veal 

Houfe-Lamb 


Doe  Venifon 


POULTRY,  Be. 


Wild  Ducks 

Teals 

Widgeons 

Woodcocks 

Snipes 

Larks 

FISH. 

Salmon-Trout 

Smelts 

Carp 

Pike 

Tench 


Dotterels 
Hares 
Rabbits 
Partridges  . 
Pheafants 


Gudgeons 

Lobfters 

Oyfters 

Cockles 

Mufcles 


ROOTS,  Be. 

Jerufalem  Arti 
chokes 
Cabbages 
Caulifl  owers 
Savoys 
Sprouis 
Colewort 
Spin  age 
Chardbeats 
Cyrdoons 
Parfley 


-Creffes 
Endive 
Chervil 
Lettices 
All  forts  of 
Email  Salad 
Herbs 

Thyme,  and 
other  Pot- 
Herbs 
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FRUIT. 

Pears 

Chefnuts 

Medlars 

Apples 

Hazel-Nuts 

Services 

Bullace 

Walnuts 

Grapes 

DECEMBER. 


MEAT. 


Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

Doe  Venifon 

Turbot 

FISH. 

Smelts 

Gudgeons 

Gurnets 

Cod 

Eels 

Sturgeon 

Codlings1 

Cockles 

Dorecs 

Soles 

Mufcles 

Holoberts 

Carp 

Oyfters 

Bearbets 

Geefe 

POULTRY,  &c. 
Chickens 

Wild  Ducks 

Turkeys 

Hares 

Teals 

Pullets 

Rabbits 

Widgeons 

Pigeons 

Woodcocks 

Dotterels 

Capons 

Snipes 

Partridges 

Fowls 

Larks 

Pheafants 

Cabbages 

ROOTS,  &c. 
Potatoes 

Garlic 

Savoys 

Brocoli.  purp 

Skirrets 

Rocombole 

le  Scorzonera 

Celery 

and  white 

Salfifie 

Endive 

Carrots 

Leeks 

Beets 

Parfnips 

Onions 

Spinage 

Turnips 

S ha  lots 

Parlley 

i,; 


V 
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ENGLISH  HOUSEKEEPER, 

ettices  Cardoons  Thyme 

,UiereSt  IT  „Forced  Afpa-  All  forts  of  Pot- 
lUlc  f°r‘s  °f  ftnall  gus  Herbs 

Salad 


apples 

'tears 

’Ifedlars 


FRUIT . 

Services  Hazel-Nuts 

Chefnuts  Crapes 

Walnuts 


Directions  for  a Grand  Table. 

jr  AxVUARY  being  a month  when  entertainments 
are  mod  ufed,  and  molt  wanted,  from  that  mo 
iVC  1 havc  drawn  my  dinner  at  that  feafon  of  the 
ar,  and  hope  it  will  be  of  fervice  to  my  worthy 
ends;  not  that  I have  the  lead  pretenfion  to  con- 
1,e  anX  fucha  particular  number  ofdiffies 

t to  choofc  out  of  them  what  number  they  pIeafe, 
mg  all  in  feafon,  and  molt  of  them  to  be  got 
t-hout  much  difficulty;  as  I,  from  long  expen- 
se, can  tell  what  a troublefome  talk  it  is  to  make 
t>ill  of  fare  to  be  in  propriety,  and  not  to  have 
<3  things  of  the  fame  kind;  and  being  defirous 
•’rendering  it  eafy  for  the  future,  have  made  it 
ftudy  to  let  out  the  dinner  in  as  elegant  a 
nner  as  lies  in  my  power,  and  in  the  modern 
e;  but  finding  I could  not  exprefs  myfelf  to 
lunderftood  by  young  houfekeepers  in  placing 
diffics  upon  the  table,  obliged  me  to  have 
copper-plates,  as  I am  very  unwilling  to 
'e  even  the  weakelf  capacity  in  the  dark, 

>g  my  greateft  Itudy  to  render  my  whole 
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work  both  plain  and  eafy.  As  to  French  cooks, 
and  old  experienced  houfekeepers,  they  have  no 
occafion  for  my  afliltance,  it  is  not  from  them  I 
look  for  any  applaufe.  I have  not  engraved  a 
copper-platc  for  a third  courfc,  or  a cold  collation, 
for  that  generally  confifts  of  things  extravagant; 
but  I have  endeavoured  to  fet  out  adefert  offweet- 
meats,  which  the  indultrious  houfekeeper  may  lay- 
up in  fummer  at  a fmall  exyence,  and,  when  add- 
ed to  what  little  fruit  is  then  in  feafon,  will  make  a 
pretty  appearance  after  the  cloth  is  drawn,  and  be 
entertaining  to  the  company.  Before  you  draw 
your  cloth,  have  all  your  fweetmeats  and  fruit  difh- 
cd  up  in  China  diflies  or  fruft-bafkets ; and  as  ma- 
ny diflies  as  you  have  in  one  coarfe,  fo  many  baf- 
ets  or  plates  your  defert  muft  have;  and  as  my 
bill  of  fair  is  twenty-five  to  each  courfe,  fo  mult 
your  defert  be  of  the  fame  number,  and  fet  out  in 
in  the  fame  manner,  and  as  ice  is  very  often  plen- 
tiful at  that  time,  it  will  be  eafy  to  make  five  dif- 
ferent ices  for  the  middle,  either  to  be  ferved  up- 
on a frame  or  without,  with  four  plates  of  dried 
fruit  round  them,  apricots,  green-gages,  grapes, 

and  pears the  four  outward  corners,  piftac.ho 

nuts,  prunellas,  oranges,  and  olive: — the  four 
f'quares,  nonpareils,  pears,  walnuts,  and  filberts 
the  two  in  the  centre,  betwixt  the  top  and  bottom, 
chefnuts,  and  Portugal  plums— for  fix  long  difhes, 
pine-apples,  French  plums,  and  the  four  brandy- 
fruits,  which  are  peaches,  neBarines,  apricots,  and 

cherries. 
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*\  CID  for  Punch  334 
A.  Ale  to  mull  31 1 
Imonds  to  burn  242 
ilmond  Icing  for  \ , 

Bride-Cakes  j2^5 
mulet  10  make  291 

of  Afparagus  291 
■ngelica  to  candy  246 
ipple-Sauce  ' 59 

pple  Floating-Ifland  258 
pple  Tarts  145 

ipricots  to  dry  244 

pricot  Marmalade  225 
Pafte  238 

to  preferve  231 
fparagus  to  boil  78 

rtichokcs  to  boil  77 
rtichoke-bottoms,  1 
to  drefs  with  eggs  J29° 
bottoms  to  i 
boil  white  J 29$ 
bottoms  to  1 
dry  p61 

rtichokes  to  pickle  355 

B 

icon,aGammontoroafti  1 2 
to  fait  307 


. . d ■ ' 

Page 

Bancees  French  164 

Barbadoes  Jumballs  274 

Beans,  French,  to  boil  78 
Beans,  French,  to  keep  3^ 
a fecond  way  360 
Windfor  to  boil  78 
Beef  a-la  mode  ij6 

Brifketa-la-royale  iiy 
to  collar  flat  Ribs  87 
to  force  infide  '1 
Surloin  j I1C3 
Infide  of  Surloin 

to  drefs  / Ir3 
Bouille  11^ 

FrLcando  115 

to  hafh  72 

Heart  larded  n8 
Heart  Mock-Hare  1 1 8 
Olives  to  make  1 17 
PorcupineflatRibs  116 
Porcupine  to  eat  \ 
cold  J 299 

Round  to  force  304 
Rump  to  flew  1 14 
a fecond  way  115 
Steaks  to  broil  70 
Steaks  a good  ^ 
way  to  fry  f 1 1 
Steaks  to  drefs  a 1 
common  way  f ' 1 
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3°5 


to  hang  a Sur- 
loin  to  roaft 
Beef  Tea  312 

to  pickle  3c8 

Bifcuits,  common,  to\  , 
make  / 
Drops  276 

Lemon  to  make2y6 
Spanifh  to  mke  275 
Sponge  to  make275 
Blanc-mange  195 

a fecond  way  196 
a third  way  196 
Brandy,  Cherry  336 

Orange  337 

Rafpberry  336 
Brawn  Mock  302 

Bread  French  278 

to  make  white  279 
Brocoli  to  boil  77 

and  Eggs  . 289 

Browning  formadeDifhes8i 
Bullace-Cheefe  236 

Butter  to  clarify  49 

Fairy  258 


} 


270 


Cabbage  to  boil  76 

Cakes,  Apricot,  to  make242 

Bath  271 

Bride  264 

without  Butter  273 

Cream  * 272 

Currant  clear  239 

Currant  272 

Lemen  268 

Lemonfecondway  269 
Orange  268 

Good  Plum  266 

Little  Plum  268 


Page 

White  Plum  267 
Pruflian  273 

Queen  271 

Ratafia  269 

Ratafia  fecond  way 270 
Rice  269 

Common  Seed  272 
Rich  Seed  267 

Cakes, Shrewfbury,  a' 
fecond  way 

Violet  240 

Calf’s-Heart  roafted  281 
Calf’s-Head  Haih  85 
to  drefs  86 

to  collar  88 

to  grill  88 

Mock-Turtle  82 
a fecond  way  83 
Surprife  87 

Calf’s  Feet  to  fricalTee  282 
Candy  Angelica  246 

Ginger  243 

Lemon;  Orange  ")  2 5 
Peel  J 

Caps,  black,  to  make  206 
green,  to  make  206 
Carp  to  (tew  brown 
to  flew  white 
to  drefs 
Sauces 

Catchu  p to  keepfeven ') 
years  g 

Mum  339 

Muthroom  339 

Walnut  338 


Walnut  ano-  1 ^ 


thcr  way 
Cauliflowers  to  boil 
Celery  to  fry 

286 
285 


to  ragoo 
to  (lew 
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kurdoons  to  fry 


to  dew 


Page 
286 
285 


fieefe-Cakes,  Almond  258 
Bread  259 

Citron  259 

Common  260 
;heefe-Cakes,  Curd  260 
Rice  259 

Bullace  to  make236 
Egg  _ 26 t 

ieefe  Ramequin  292 
Sloe  236 

to  dew  285 

ueefe  to  flew  with  \ „ 

1 light  Wiggs  f $ 
uerry-Brandy  3 ^6 

to  dry  240 

to  dry  fecond  way  241 
i icken-broth  to  make3i2 
1 ickens  to  boil  64 

to  force  126 

to  fricalfee  125 

to  road  65 

in  favoury  Jelly  282 
Water  to  make  313 
ickens  artificial  126 
and  pullets  to  ftewi24 
ocolate  to  make  316 
ops  to  fait  306 

ckles  to  dew  38 

d's-Head  and  ") 
'dhoulders  to  drefs  J 
a fecond  way  22 

dd,  fait,  to  drcfi  22 

.llingsto  drefs  like  1 
wait-  Fifii  J 

J-founds  to  drefs  22 
like  little  Turkies  3 
liar  Beef  303 

Flat  Ribs  of  Beef  303 


22 
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Page 

Calf’s-Head  300 
Eels  4b 

Mackerel  43 

a Bread  ofMutton'301 
a Pig  301 

Swine’s-Face  302 
Bread  ofVeal  to  J 
eat  hot  J 

Bread  ofVeal  to  J 
eat  cold  / 300 

Collops,  Scotch,  brown  96 
French  way  97 
Cowflip  Mead  332 

Cracknell’s  274 

Cranberries  to  bottle  364 

Craw-fifh  in  favoury  Jellv284 
in  Jelly  ' 284 

Cieam-Cheefe  255 

Burnt  253 

Cream-Chocolate  248 

Clotted  250 

Hartfhorn  250 

Ice  249 

King  William’s254 
Lemon  25 1 

Lemon  withPeeb  52 
Orange  2^2 

Pidacho  248 

Pompadour  253 

Rafpberry  251 

Riband  250 

Snow  and  254 

Spanilh  249 

Steeple  with  \ 
Wine-Sours  / 25° 
Tea  ; 253 

Crumpets  Orange  to  "1  . 

make  J 2 )0 
Tea  279 

Cucumbers  to  dew  201 


S 2 
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Cucumbers  with  Eggs 
•Cake 


Page 

— 

Currant  Clear-Cake  239 
Drops  245 

Green  to  bottle  364 
to  dry  in  Bundies  244 


237 

256 

2 57 

257 

256 

256 

362 


Black  Rob 
Cuftarcl,  Almond 
Bee  ft 
Common 
Lemon 
Orange 

c> 

D 

Damfons  to  bottle 

a fecond  way  362 
to  prefervewhole362 
to  dry  24  2 

Defert  Ifland  to  make  199 
or  fptin  Sugar  190 
Diredions  forSetting  ~ 
out  a grand  'I'able 
Diftil  Bean  Flower 
Water 

To  diftilCaudle-Water  366 
Diftil  Elder- Flower 
Water 
Hephnatic  366 

Diftil  Lavender  Water368 
Milk-Water  366 
Penny  royal- Water368 
Rofe- Water  368 
Spirits  of  Wine 
Ducks  a-la-braife 
a-la.mode 
to  boil  with 
Onion- Sauce 
wild,  to  ha fti 
wild,  to  roaft 
tame,  to  roaft 
to  (lew 
to  Hew  with 
green  Peas 


* 

} 3^3 

}s68 

:er  366 

} 367 


368 

128 

129 


59 

75 

66 

59 

217 

j>  1 28 


Pagej 

DropS  Peppermint 

245j 

Lemon 

24Sj 

Rafpberry 

245| 

Currant 

245| 

Dumpings,  Apple, to  1 

>182! 

make  J 

Barm  or  Yeft 

184} 

Damfon 

l83 

Rafpberry 

18  3 

Sparrow 

184 

E 

Eels  to  boil 

37 

to  broil 

37 

to  collar 

46i 

to  pitchcock 

3T 

to  roaft 

3°' 

Eggstodrefs'vithArti- 

choke-bottoms  J 

ZV°| 

and  Brocoli 

2891 

Cheefe  to  make 

261 ! 

to  fricaftee 

29O1 

Sauce  to  make 

64 

andSpinagetodrefs 

289 

topoachwiihT  oafts289 

Elder  Rob 

236 

F 

Fifti-Pond  to  make 

194 

to  caveach 

50 

Fifti  to  preferve 

51 

to  (lew  a good  way 

33 

Flounder  to  boil,  and  9 

allKindsofFlatFifh  f 

to  ftew 

3,1 

Flummery  to  make 

i93 

Colouring  for 

194 

Cribbage-Cards  205 

Green 

197 

EggsandBaconin2o3 

Green  Melon  in  197 

Solomon's  ") 

204 

Temple  in  / 

(JUJU 
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lumniery  Yellow  19$ 

Oatmeal  204. 

rorcemeatforBjvgadof  \ « 
Veal  Porcupine  / ^ 

forHareFlorendinei  36 
owls  a-la-braife  1 2 3 

to  boil  63 

to  dre (scold  75 

to  force  1 24 

to  ha  fit  74 

large  to  road  64 

ritters,  Apples, tomake  1 6 1 

common  ditto  ibt 

clary  di'to  161 

PfumwithRicedit.  163 
Rafpberry  ditto  162 

Tanfey  ditto  162 

Water  ditto  163 
fruit  in  Jelly  197 

G 

Tblets  to  dew  57 

inger  to  candy  243 

ood  Green  tomake  197 
( Gofers  to  make  1 6 5 

iGoofe  to  boil  57 

to  marinate  126 

Stubble  to  road  58 
Green  to  road  58 
Goofeberries  to  bottle  363 
tobottlea  fecond  J , 
way  J 


H 
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Goofeberry  Pade 

2 39 

‘Grapes  to  keep 

365 

• Gravy  to  draw 

1 

to  make 

5 

Green-gages  to  dry 

241 

Gruel, Barley,  to  make  315 

Grout 

3i4 

Sago 

3G 

Water 

316 

Haddocks  to  broil  35 

a fecond  way  35 
Ham  to  boil  69 

to  road  1 1 2 

to  fait  306 

to  fmoke  3^6- 

Hare  Florendine  135 

to  hadi  7^ 

to  jug  i35 

to  road  C)9 

to  dew  1 3b 

Hodge-Podge  1 37 

Hcrrico  by  way  of  Soup  1 4° 
ofMuttonoiLamb  t4°‘ 
Neck  of  mutton  id1 

Herrings  to  bake  3d 

to  boil  3 3 

to  fry  83 

I.  J. 

Jam,  Apricot,  to  make  2i2 
Black  Currant  214 
Green  Goofeberry  2 1 3 
Red  Rafpberry  212 
Strawberry  213 

Icing  for  Tarts  144 

a fecond  way  144 

AlrnondforBride-  4 , 

Cake  / 

Sugarfor  Bride- }l6s 

Jelly  Calf’s,  Foot  tomake  191 

Savouryfor  coldMeat  192 

(.  olonring  for  192 

Jelly,  Craw-Fifh  in') 

Savoury  J 

Birds  in  Savoury 

Chickens  in  Sa-  J 0 
> 282 

voury  j 

BlackCurrant  to  J 

make  J211 

» 3 


85 

283 


S')o 
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2 i 1 


Jelly  Red  Currant 

White  Currant  214 
Fifh-pond  in  194 

Gilded  Fifh  in  198 

Fruit  in  197 

Hartfhorn  to  make2  o 
a fecond  way  .92 
HenandChickensin  198 
Hen’s  Ned  1 gj 

Floating  I (land  in  200 
rfitto  a lecond  way 20 1 
Rocky  Ifland  in  201 
Moon  and  St^rs  in202 
Pigeons  in  Savoury283 
Smelts  in  Savoury  *84 
Tranfparent 
Pudding 

Moonfhine  202 


“2 

} 


'99 


Orange 


2 io 


Lamb’s  Bits  to  drefs  282 
Head  andPurte-  \ 
nance  to  drefs  f ’ ^ 
Leg  boiled,  and  0 
Loin  fried  ),oS 
a quarterof, forced  109 
Stones  fricadeed  no 
Lampreys  to  pot  48 

a fecond  way  48 
to  road  • 30 

to  dew  31 

Larks  to  road  67 

Lemonade  to  make  333 
a fecond  way  333 
a third  way  334 
Lemon-Drops  244 

Pickle  80 

Peel  to  candy  246 
Loaf,  Drunken, tomake26'2 
Loaf,  Oyder  40 


Princes 

Royal 

Lobders  to  boil 
to  road 
to  dew 


LobderPatties  togar- 


} 


Page 

282 

262 

40 : 

40 

4] 

41 


49 

28 

1 $6 
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nifh  Filh 
to  pot 
Sauce 
Pie 

M 

Macaroni,  with  Par- J 
mefanCheefetodrefs  J 
Maccaroons  27c 

Mackerel  to  boil  32 

Malt  Liquors  to  refine  330 
Marmalade,  Apricot,  J _ 
to  make  J J 

Orange  233 

Quince  224 

\ ranfparent  224 
Mead,Cowflip,  to  makej3* 
Sack  33 1 

Walnut  332 

Midcalf  to  drefs  jot 

Mince-PiewithoutMeat  j 3 2 
Mock  Brawn  to  make  302 
Turtle  82 

Turtle  afecondway  83 
Moonfhine  to  make  202 
Moor-Game  to  pot  298 
Muflels  to  dew 
Mu fh room  Loaves  288 
tokeeptoeatlike  J r 

freih  /360 

ditto  another  way  361 
Powder  to  make  340 
to  ragoo  288 

to  dew  287 

Another  way  287 
to  pickle  brown  336 


INDEX. 


I1 


Page 

j.lfufh rooms  to  fricaflee  143 
i.ilulled  Ale  3 1 

Wine  31 1 

dittoafecondway3 1 2 
HuttonaBafquetomake  07 
aBreaft  tocollar  30  1 
a Bread  to  grill  105 
Broth  to  make  3 3 
to  ha(h  73 

to  herrico  140 

Hodge-Podge  14 1 
Kebob’dtomake  1 05 
Leg  to  force  106 

Legtodrefs,call-"| 
ed  Oxford-  > 1 08 

John  J 
Leg  to  fait  308 

Lej  tofplit,  and 'l 
Onion-fauce  / 

Leg,  to  drefs,  tol 
eat  like  Veni-  >107 

fen  J 

Necktoherrico  j 03, 1 4 1 
Neck  to  make  ^ 
FrenchSteaks  > 103 

of  J 

Shoulder  boiled,  ~ 
Celery-Sauce  J 1 ^ 
Shoulder  boiled,  J 
calledtienand  VJ04 
Chickens  J 
Shoulder  boiled,  'I 
Onion-Sauce  / 
Shoulder  furprifed  104 
Steaks  to  broil  71 

o 

Obfervationson  boil- 
ing and  roalling 
Beef, Mutton,  Veal 
and  Lamb  , 
on  Cakes  264 
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on  Creams,  Cuf-  . 1 s 
tards,  &c.  J 
on  Decorations  for  \ 0 
a Table  J b5 

on  Diddling  365 

on  dreffing  t ifh  14 

Obfervations  on  dry-l2-,7 
ing  and  candying/ 
on  Made-Difhes  79 

on  Pies  and  Pafte  143 

on  Poffets,  Giu-18 
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on  potting  and  col- 
larhig 

on  roading  wild 
and  tame  Fowls 
on  roading  Pig, 

Hare,  &c. 
on  pickling 
on  preferving 
on  Puddings 
on  Wines,  Catch- 
up, &c. 
on  Soups  r 

on  keeping  Gar-^j 
den- Stuff  and  >358 
Fruit  J “ 

Orange- Brandy  to  make  357 
Chips  to  Candy  243 
Jelly  to  make  210 
Juice 

Marmalade 
Peel  to  candy 
Ox-Palates  to  fricando 
to  fricaflee 
to  dew 

Oyder-Sauce  to  make 
Oyder  Soup 
Oyders  to  fry 
to  pickle 
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120 

1 19 
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39 

4~ 


39  * 


INDEX. 


Page 

Oyfters  to  fcollop  39 

to  ftew,  and  allft 
kindsof  Shell-  > 78 

Fifh  J ** 

Ozyat  to  make  432 

a fecond  way  333 


Panada,  favoury 
fvveet 

Pancakes,  Batter 
Clary 
Cream 
Fine 
Pink -co- 
loured 
Tan  fey 
Pancakes,  Wafer 
Parfnips  to  boil 


292 

316 

166 

166 

165 
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Partridges  to  halli 


166 

i65 
7< 9 

in  Panes  133 

to  flew  134 

to  ftew  a fecond  ft 
way  , j 1 34 
to  roaft  65 

Pafte  for  defert  Bafkets  188 
for  Covers  188 

a Chinefe  Tem-  ft  q 
pie  or  Obelifk  j ^ 
Apricot  to  make  238 
Cold  for  Dilh-Piebi46 
Red  and  white  1 
Currants  J 239 
for  Cuftards  146 
for  Goofe-Pie  145 
Goofeberry  139 
Crifp  for  Tarts  144 
Light  for  Tarts  144 
Rafpberry  238 


Pafty,  a Venifon 
, com 
make 


Patties,  common,  to 
ma" 

to  fry  155 


Fa5«| 

jsm 

f 160. 


Lobfter,  to  gar-  ft 
nifih  Fifh  j 41? 

Fine  1 60 1 

Fried  159I 

Savoury  j-g 

Sweet'  160.I 

Peaches  to  dry  246 1 

Pears  to  ftew  2o<m 

Peas,  green,  to  boil  78  5 
to  keep  339! 

tokeepanothervvay  359  : 
to  ftew  ' l42 

toftewwithLettiee  2S9  J 
Peppermint-Drops  24c 
Perch  to  fry  36 1 

in  Water  Sokey  37  J 
Pheafants  to  roaft  65  ] 

Pickle, Indian, to  make  257 
in  imitation  of  ft 
Bamboe  J 35°1 

Artichokes  355  : 

Barberries  450 

Red  Beet-Root  . 352I 
Red  Cabbage  454 
Red  Cabbage  a 1 _ I 
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